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&BJ|l*iCT . ^ 

This^guid^ provides inforiation for planning'.^nd 
calculatinq qo^ntiti^s of food to be purchased >and used by schools 
serving VType A lunches in .the .Rational Sch«^ol Lunch Prograa* This 
editio/i includes'chariqes resulting fro« ^ew dfeveloplients in food 
production and processing as veil as changes in aarketing procedures, 
paclcaqe%r and quality of foods available todu^r; tJ^e and careful 
application of the inforqiatiozi vill^ help to ensure econoaical aenu 
planning and food purchasing, and ad^uate amounts of various foods 
to prepare Type h lunches for the nuaber of children to be 3erved« 
The foo*s are listed in the follaving sections^ — bread, butter, aillt; 
■eat and seat alternates; v.egetables and fruits; and ether foods* The ^ 
inforaation is presented in tabular fora for feasy reference • The sijc 
coluans contain inforaation on food as purchased, purchase. unit, , ^ 
servings pet purchase unit, ^rving size or , portion, purchase unijbs 
. for 100 servings, and additional yireld inforaatidn, (iuthor/IRT) - 
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FOOD BUYING GUIDE FOR TYPE A SCHOOL LUNCHES . 

Buyinsr Guide provides informatioit fo^ planning and calculating quantities of food to purchased 
chools serving Type A lunches in the National School Lunch Program. ^ 



This editibn of the Food Buying Guide includes changes resulting from new developments in food production ^d^ 
processing as ^ell as changes in- marketing procedures, packaging, and quality .of foods available today. TlTe recom- 
mendations are oased on yield data obtained from many fo#d serviceTmils-, food processors, and research laboratories. 
Yields of edible rood vary with the quality and condition of the foo^ purchased. Yields of foods al§K»are influenced by 
re in storage dt\food, by kind of equipment u6ed in preparation, by the cooking method, and the form of the food to 
served. The number of servings used in this publication are average figures based on yields from good quality 
s prepared by n^iethods that result in a minimum of waste. * * * 

\ 

Use and careful Application of the information in 
agents will help to in^re : 



this buying gui^e b^sch^ lunch personnel and pur<!hasing 



Economical it^enu planning and food purchasing. ^ 

Adequate amoOnts of various foods to prepare Type A lunch^^for t^e number of children to be served. 

EXPLANATION OF TABLES 



Foods in this guide are classifi^ according to the Type 
A lunch pfittern of the National School Lunch Program 
(see pag^ 2). In addition, there is a section on Other 
Foods used in the preparation of lunches. 



purchase unit. See page S for instructions on using data 
in column 3. 

COLUMN 4— tSERVFNG SIZE OR PORTION: The size of 



The foods are listed in the folloWing sections': 

Bread, Butter. Milk 
Meat and Meat Alternate 
Vegetables. Fruits 
Other Foods 
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a serving or portion is given as a weight, measure, or 
number of pieces or slices. For such items as a raw apple 
or a piece of cooked chicken, the approximate yield in 
measure or weight is given in parentheses. The serving 
size given in this column for foods specified in the Type* 
A lunch pattern will either meet t^e Type ^luncb re- 
quirement or can be credited toward it. of the fruits 
and \ egetable^ include 1/2 cup'ctnd 1 / 1 cup serv^fifcs to help 
meet the nutritional needs of children in different age 
groups. The portion of some foods in the guide is deter- 
COLLMN 1— FOOD AS Pl^RCHASEI): TNiithin each of ! mined by their ufte in luij^e^i'o!» in recipes, 
the four major sections listed above, the individual foods c(y;uMN 5— PU^^CHASE UNITS FOR 100 SERVINGS: 
are arranged in alphabetical order. The Yoods are listed . ^^-^ ^.^j^^^ ^^^^^^^ ^y^^ purchase units riee^ed 



The information in the Food Buying Guide is presented 
in tabula^ form fpr easy reference. The columns are iden- 
tified h\ iumbers from 1 through 6. as* follows: 



accordiitft^ to the forms in which they are'obtain^d on the 
market — fresh, cafened. frozen, or dehydnated. These foods 

are further descj?U)ed 'as sliced. shelf?8. or without bone, i 

to indicate preparation that is done by the food processor, i 

tOLl'MN LWn R( HASE I NIT; The unit of purchase i 

specified for most foods in this guide is one poiind. In ad- ; 

<;litioii. thfe purchase unifs for many processed foods incfude ; 

an institutional pj^ck and the net weight of its contents. ^ 

Data on. the one-pound unit of purchase can be used to ; 

•determme^number of ser\ings for any other size purchase | 
ur^t on the market, j 

COLUMN .3— SERVIXGS PER PLRCHASEXNlt: if his \ 

column shows the numbec of ser\ings or portions of a | 

given size frotn each purchase unij. Numbers are reported i 

in two decimals because they are irferf to calculate the j 

number of serv ings frontother f>urchase units op the mar- I 

ket. and also to calculate the amount of foQd needed for : 
Targe numbers of ser\ings. It is because of the use of 
titese figures.'and not because the figures represent this 



for 100 servings or portions. The purchase unit listed in 
'column 2 and the serving sjze (by weight) listed in columi) 
"t were used to calcu*late the number of purchase units in 
column y). The numbers in this column ^re reported in two 
decimals to assure enough food for 100 servings. Less than 
1 purchase unit \^ reported in 2 decimals and more than 
1 i)urchase unit is raised to the nearest 0,0.). See pag^e 8 
"How to Calculate the (Quantity of Food Needed" (MethcA 
1) for instructions on using data in column 5 for other 
than iOO ser\ings. 

COLUMN 6-^ADDITIONAL YIELD iPiFORMATION: 
li\ this column other information is given to help'the fopd 
mwager calculate the amount of food needed to prepare 
school lun(iies. For many foods, the quantity of r^ady-to- 
cook or cooked food obtained from a pound of food as pur- 
chased is. shown. The weight or number of cups of flrainc^ 
fruit or Vegetable from a No. 10 can is also givejrtor many 
processed foods. See page 7, *ifmv to Csel .Vddi^on^l 
Yield 'Information in Column (> ' for instructions on cal- 



i^ree of accuracy, that they have be^it r^orted to the culating the quantity of Cood to purchase to provide the 
neare*<t 0.01 of a ser\ing for less than 10 .servings per 'amount of ready-to-cook food called- for in a recipe. 



TH^ TYPE > LUNCH PATTERN 

•'THE TYPE A LUN^H PATTERN is a gfiide to well-balanced lunches. It is design^ a^ an aid in planiiing lunches 
tll^lMvill help meet (he diild's niitritional needs. ^Ograeet the requireipents of the National School Lunch Program, 
the Type A lunch must coi^tain af a minimum : * ' ' ^ , * 

MEAT OR MEAT ALTERNATE, . ' ^ 

2 ounces (edible portion »s served) of Jean meat, poultry, or fi^h; or 
r 2 ounces of cheese; (^r " - I 

* X ^g and a hal£ portion of meat or other "meat alternate; or 
1/2 cup of cooked dry^ beans or peas ; or ^ , * 

# 4 tablespoons of peanu^pbutter; or ^ \ 

An/equivalent quantify^ cfiF* any combination of the^bove listed fodds? 

To be counted in meeting this requrirement, these fooifs must be servjd in a main dish or in a m|in dish anil 
one other menu item. - , * , ' \ 

VEGETABLES aM) FRfrlTS ' * * ' ' ♦ 

4 3/4-€up serving consisting of 2 or mqre vegetables or fruits or both, in raw or cooked form. A serving (1/4 
cup or more) of full^strei^th vegetable or fruit juice may be counted to meet not more than 1/4 cup of this 
requirement. ^ n ^ ^ 

^ BREAD * / • , 

1 slice of whole-grain or enriched bread ; or ' ' ^ * 

1-^rving of other bread such as combread, biscuits, rolls, muffins, made of whole-grain oj enriched meal or 
flour. '^f ' • ' 

BUTTER OR FORTIFIED MARGARINE ^ ^ 

. 1 teaspoon of butter or fortified margarine. . ' ^ 

This food may be used as a spread on breal, as a seasoning, or in the preparation of other foods in Ae lunch. 

WflOLE MILK ^ • ' 

1/2 pint fluid whole milk served as a beverage. 

The kinds and afnounts of foods listed above are approxim.ate'amobnts of foods to serve to 10- to 12-year-oId boys 
and girls. When these foods are used in the amoujgts specified and in combination with OTHER FQODS needed to ^tis- 
fy the Appetite, the lunches will makie a significant contribution toward the daily dietary allowances recommended by 
the National Research CpunciKfor 10- to *12-year-old boys and girls. ' 

.Since ypunger children arj6 not always able to eat tlie full Type A lunch, the regulations permit serving these 
'chiMren lesser ,ataoi^nts of selected foods than are specified above. . • ^ ^ 

' To meet the nutritional needs of teenagers, the regulations endorse xencouraging the serving to^older boys and 
girls of larger amounts of selected foods than are specified in the Type A lunch requirements. . ' . 

See the type A School Lunch Guide tt) the Amounta oV* Food for Boys and Girls of Specified Age^ on page 3. 



THE TYPE A SCHOOL LUNCH GUI 
TO THt: AMOUNTS OF FOOD FOR BOYS AND GIR 



Pfttterti 



Pre-Bchool, 
children 
(3 up to G years) 



Elementary gchool children 



G up to 10 ye«i^ / 10 up to 12 years 




SPECIFIED AGES 



Secondary achooU 
girls and boys 
(12 up to 18 yean)»i 



Meat and/or alternate: ' * 
One of the following or combina- 
tions to giYk equivalent quan- . 
. • titles: * ^ 

Meat, poultry, 6sh : ' .. 

Cheese . v 

W : 

Cooked'dry bean^-or peas _ 

Peanut butter _ 

Vegetable and/or fruit* 

Breads _ . 

, Butter or fortified margarine _ 

i Milk L 



14/2 ounces 
1-1/2 ounces 
1 

1/4 cup 
2 tablespoons 
1/2 cup 
1/2 slice 
1/2 teaspoon 
374 cup5 



2 ounces- 

2 oonees 

3 tablespoons 
3/4 cdp 

1 slice 
l.t\»ispoon 
1/2 pint 



2 ounces 
2 ounces . 

'l/2>:up 
4 tablespoons 
3/4 cAp 
1 .slice 
1 teaspoon 
1/2 pint 



3 ounces 

3 ounces 
1 

3/4 to 1-1/4 cups 

4 io 5 tablespoons 
1 to 1-1/2 cups 

1 ib 3 slices 
1 to 2 teaspoons 
1/2 pint 



\Whtn a range in amo^iiits is given, the smaller amounts are suggested for girls and the larger amounts for older boy\. An amount 
midway betw^n the amounts shown is suggested for younger boys, ' , - 

2 When egg is served as the main dish in the lunch, use in addition a half 4>ortion of meat or other njeat alternate for aH children 
except thoee 3 up to 0 years. • ^ * ^ y ^ 

\^ Must include at Jeast two kinds. 
* Or a sesving of combread, biscuits, rolU» muffins, etc., made of whole-gratti or enriched meal or flour. 
^ If \Kis is»imprActical, serve pint. 
*liOTE: These portion sizea ajso serve as a gpide for the amounts of foods to serve older boys and girU 02 and over) in the S|^ial 
/ Food Service Programr I > / \^ » , 
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ABBREVIATIONS 



EQUIVALENT COMMON FOOD MEASURES . 



AP 
EP 

Cyl 
pkg 

tsp 
Tbsp 

lb--, 
pt 

Qt _ 
gal 
oz 
floz 

No,., 
wt 
yicL 
excL 



asjpurchased 
ediDle portion 
cylinder 
package , 
teaspoon 
^tablespoM ^ 
pound 
pint y 
uart 
alien ' 
unce 

,uid ounce 
ber 
ighi 
including 
excluding 




1 tablespoon 
1/8 cup 



J/4 cup 
1/3 cup 
1/2 cup. 
2/3 cup - 
3/4 cup - 

1 cup 

.1/2 pint 



1 pint „ 
1 quart 
1 gallbn 
1 peck 

1 bushel . 
1 pound . 



.L 3 teaspoons 

... 2 tablespoons or 

. 1 fluid oumce 

4 tablespoons • ^ 

. , 5-l/3tabJespoons' 

..' 8- tablespoons 

10-2/3 tablespoons 

13 tablespoons 

^. .! 16 tablespoon^ 

, .! 1 cup or 

8 fluid ounces 

▲ 2 cupte 

^ Z^pints 

4 quarfs 

.... § quarts or 

2 gallons ~ 

r„ 4 pecks 

16 ounces 
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MEASURES FOR PORTION CONTJIOL 



Scoops pr dippers, ladles, and serving spoons of 
standard sizes are dependable measures available for 
servinglfood quickly. 

SCOOPS OR DIPPERS 
\ • , 

The number ot the scoop indicates number of 
scoopfuls to make I quart. The following table shows 
the level measure of each scbop or dipper in cups or 
tablespoons: 



Scoop ot dipper No. 
6 

8 . 
10 . 

: 12 . 

16 
20 
24 

30 . 
40 



Level measure' 

2/3 cup 
1/2 cup 
-2/5 cup 
1/3 tup 
1/4 ^up 

3-1/5 tablespoons 
2-2/3 tablespoons 
2-1/5 tablespoons 
1^3/5 tablespoons 



Scoops or dippers may be used for portioning such 
foods as drop cookies, muffins, meat patties, and some 
vegetables and salads. 

^ ^ LADLES ^ 

Ladles may be used to serve soups, stews, creamed 
dishes, sauces, gravies^ and other similar products. 

The following sizes -of ladles are most frequently 
u^ for^rving school lunches. ^ 

1/4 cup f ^ , 

1/2 cup 
3/4 cup 
1 cup 

SERVING SPOONS ' 

A serving spoon (solid or perforated) may be used 
instead of a scoop. Since these spoons are not iden* 
^ tiSed hy number, measure ojr weigh the quantity of 
iodd from various* sizes of spopns used in order to 
obtain the dpprQximate serving size desired (USPA 
Recipe Card File, PA-631). * 
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DECIMAL EQUIVALE^ITS IN PARTS OF ONE POUN0^ ONE CUP, OR ONE GALLON 

FOR DIFFERENT UNITS f 





■ ' • • * / 
9 Nnmber of mmis ^ 










+2/3 unit 




'+3/<iinit 


/ • 


* ((Hmces, tftblefipoonB, or cups)^ 


+0 unit 


+1/4 unit 


+ 1/3 unit 


+ 1/2 unit ^ 



0 

1 

2... 
3 

■ V 

7.._. 
8.. 

10% 

11 
12 
13 
14 

15 



Decimal equivalent of one pound, One cup, or one gallon 





0.016 


0.021 


0.031 


0.042 


0.047 


0.062 


.078 


.083 


.094 


.M4 


.109 


• .125 


Ail 


. ,146 


.156 


.167 


' .172' 


' .188 


• 203 


. • !208 


^.219 


.229 


.234 


!250 


.266 


.271 


.281 


.292 


.297 












359 


.375 


.391 


.396 


.406 


.417 


. .422 


.438 


.453 


.458 


.469 ' 


.479 


.484 


.500 


.516 


> .521 


.^31 


' .542 


.547 


.562 


.5'?8' 


.583 ' 


.594 


.604 


. .609 


■^25 


.641 


.646 


.056 


.667 


' .672 


.688 


.703 


.708 


.719 


.729 


• t734 


.750 


.766 


.771 


.781 


.792 


.797 


.812 


.828 


.833 


.844 


.854 


.859 


..875 


.891 


.896 


.906 


.917 


.922 


.938 


.953 


.958 


.969 


.979 


.984 



^ The units are read at the gide and top of the table. If the units are ounces, the decimal equivalents given in the body of the table are 
parts of one pound. If the units are tal7le8poons, the decimal Equivalents are parts of one cup. If the units are cups, the decimal equivalents 
afe parts of one gallon. 



EXAMPLES OF USES: 



Ouncei to pounds. — To convert lO-t/2 ounces to^the corresponding decimal equivalent of a pound, find 10 in the first 
column. Follow this line across to the column headed " ^ l/2>unit" which shows that 0.656 pound correspond^ to 10-1/2 

>1&UnC€8. M 



Pounds to ounces.--^To convert the decimal 0.531 pound to ouiices, find 0.531 in the body, of the table. Then, in the 
first column find (he number which is on the same homontal lini, i.e., 8. Next, add the number from the'headinjgr of 
the column jn which 0.531 was found, i.e^ 1/2. Thus, 0.^31 poura corresponds tp 8-1/2 ounces. 

Number of servings for different size cans* — To determine jiumber of servinSTS foi" can sizes not shown in this guide, 
uke the net weight of the contents of the can as fiven on the label. If the net weight of a No. 2-1/2 can of apoles is 
1 fb 10 oz, find 10 in the first column of the table. Opposite 10 and under column heading " + 0 unit" is 0.625. There- 
fpre, \ lb 10 oz^ 1.625 lb. This number, 1.625, miiltitHed by 4.22 (number of 1/2-cup servings per pound of canne,d 

apples, page 39)^6.86, number of I/2-cup servings from a No. 2"-l/2 can of apples. , 

r ' 



/ 
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qOMMGNv CAN AND J^R SIZES 



A 



^ Can size 
(tndiifltry term) 



No. 10 

No.3Cyl 

« 

No.' 2- 1/2 



No.2CyI — 
Na.2 



No. 303 f 
T^o.300 

No. 2 (ya^aum) 
No. 1 (Picnic) 

8oz • 



"^Averag^ net weight pr fluid 
measure per can^Csee note) 



61b3oz (99 oz) 
to ' 

7Ib5oz(117oz) 
51 oz (31b3oz) 
or 

46^floz(lqt L4flozy 

.27oz<lIb lloz) 
io 

2Soz(llb 13 oz) 
24floz ,/ 
20oz (llb4oz) 
or 

18 fl ox dpi 2floz) 
l&oz (lib) to l7oz 
(llbloz) 

14 oz to 16 oz(llb) 

12 oz . ^ • 
10-1/2 tol2«z 

8oz . 



Average cup8\ 
per can 



Number 
12 to 13 



5-3/4 



3-1/2 
2-1/2 



1-3/4 

1-1/2 
1-1/4 

1 



Cans per case 



Number 



12 



24 



24 
24 



24 or 36 

24 _. 



24 
48 



48 or 72 



In^itutipn size — fruits, y^^^^^^'^'^^' 
fand ^me other foods. * 0 

Institution size — condensed sOups, 
some vegetable^ and meat and 
pojiltry products. Economy family 
si2e— ^ruit and vegetable juices. 

Family size — fruits, some vegetables. 



Principi^ products 



Family size — juices, soups. 

Family size — juices, ready-to-serve 

< soups, and some fruits. 

Small cans — fruits altd tefcetables, 

s^me meat- and poultry products, 

and ready-to-serve soups. 
Small ^ns — some fNits and meat 

products. . , . 
Principally for vacuum pack com. 
Small cans — condensed soups, some 

fruits, vegetables, meat, and fish. 
Small cans — ready-to-serve soups, 

fruits,* vegetables. ♦ 



NOTE: The net weight on cah or jar ^abels differs among foods 'doe to^ifferent densities of foods. For exampler^A No. 10 can -contains 
6 lb 3 oz s^erkraut or 7 lb 5 oz cranberry sauce." Meats/ fish, and shellfish are known and sold by weight of contents of can. 



GUIDE FOR SUBSTITUTING SMALLER CANS FOR NO. 10 CAN^ 



Can size . 


Average net weight or fluid measure j>er can 


r — ^ 

Approximate number of ^ans 
to usc^in place of 'No. 10 can 


No.3CyL 
NO.-2-1/2 ^ 

No.2Cyl 

No. 2 . ; _ 

No. S03 ' , . ^ 


46 fl oz or 51 oz 

27 oz to 29 oz 5 

24 fl oz " - ...... 

18 flozor 20 dk 

16 oz to 17 oz ' 


2.1 
3.7 
4.2 
5.3 
6.5 




. ^ . •■ 








i 
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HOW TO USi: ADDITIONAL YIELD INFORMATION IN QOLukN 6 

. The yield information in column S m^y^ used to determine the quantity of food required for a specified amount 
* ' of ready-tp-cobk or cooked food listed in a recipe. i . ^ 

For example, a recipe for Baked Sweetpotad^ and Apples 'for 100 servings calls jfor 4 pounds of raw, sliced, 
pared apples. To oetermjpe the quantity of fresh apples needed, pr^eed as follows: - ^ r> , 

• Refer td yield information ^n fresh apples (pagt 39, column 6) which shows that 1 lb AP = 0.76 lb ready- 
to-cook pared apples. * 

• Divide the number of pounds (4) of raw, sliced apples listed in recipe by the quantity of ready-to-cook 
appAra obtained from Jib as purchased, or 0.76 lb : * ^ 

4.00 lb^0.761b='5.26 pounds or S.SCpounds. _ ^ « • • 

* • Thus, about 5 pounds 5 6unees pf fresh apples of good quality are needed to prepare Baked Sweetpota toes' 
and Apples for 100*serving8. 



HOW-TO MAKE COST COMPARISONS 

The food manager can compare the cost "per serving for food purchased in differefit market forms by using^ the 
numbers in column 5. * - - ^ i * 

To calculate the cost of a serving, find th^ number of purchase tinits for 100 servings yi cMumn 5, divide by 100^ 
by moving the decimal two places to the le^^'and multiply this number b> the cost of one purchase unit, as follows: 

' • ' . ■ . ^ N ' ^ 

Purchase units for 100 settings - . ' * 

f ^. . , - , — ^TfK — X G«st of purchase unit = Cost per serving . 

^ ^ Divided by 100 , *^ y f 

Calculate the cost per servinVof each market f^orm belhg considered fpr purchase and compare Ihem. Fo^ex.- 
ample,.to determine whether haifi with Jbonje or ham without bone 'is the better buy, considei^the cost per. servinl^ of 
each: . , * * ^ - ' ' 



Food as purcrhased 



CoSt 
pound 



HamwiYlWbone v . . $0.72 18.^0^ 0.1870 x $0.72 $0.14" 

Ham withi^bone ^ 1.15 16.30 .1630 x J.15 / ,19 

= — * T ' ^ — ' 

Thusy the food c^t per sefving (2 ounc^ cooked lean meat) is 5 cents less when ham with bone rather than ham 

without, bone is pwrchased. - ^ • ' 



i^s 

Number of 
purchase units , 
to setve l60 



Purchase units 
divided by 100 
^ times the cost 
per pound 



Cost 
per 
serrinK 



•/ 
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. Ht)W TO CALCULATE QUANTITY OF FOOD NEEDED 



^ETHOD 1. (Use column^) 



The purchase units for 100 servings in column 5 mny be used to determine ihfi amotint needed to prepare a 
dipfrified nuftiber of 'servings of a given size. ^ . . 

' Assume that beef; patties (2 ounces coolied meat) will be' served to 325 children. To determine the quantity of 
ground beef needed, proceed as follows: ' % . ^ 



• Refer to yieldt information on GROUND BEEF, Market ^tyle (page 16, column 5), which shows that 17.20 
pounds are needed for 100 2^unce servings of cooked4nea{. ^ 

• Multiply thejiumber of servings needed (325) by the number of pounds (17.20) of ground beef needed for 
100 servings. Divide the answer by 100 by moving the decimal, two places to the left. 

325 oc 17.20 poundd== 5590.00 . / - ' 

•5590 ^100 = 55.90 or about 56 pourfds * . ' , ^ 

' ^ - or . ^ 

Asa shortcut, move the decimgl in column 5 two places 4o the left' and multiply this number by the 
number of servings needed (.1720 pounds X 325-55.90 or about 56 pounds)|^ 



METHOD 2. (Use column 3) . / 

The number of servings per purchase unit in column 3 may also be used to determine the amount of food ne^ed 
Afr a specified number of servings. * * \ 

y ^ ■ . ^ ■ , \ \* ^ 

Assume that beef , paries (2 ounces cooked meat) will be served to 325 children., To determine the quantity of 
ground beef needed, proceed as folk)ws: ^ 

• Refer to yield information on ^OUND BEEF, Market style (page 16, column 3), which shows that 5.84 
\ 2-4}uifce' serving^ of cooked meat can be obtained f jom one pound of ground^beef . j 

• Divide the number of servings needed (325)'by the nuihber of servRigs^obtained fi|>m one pound (5|L84): 

325 ^ 5.84 =55.6^ or about 56 pound^ . , 

Thus, by either method of calculation about 56 pounds of ground beef of good quality is needed to proyide 3253ervings 
of beef patties. . . ^ 



. BREAD, BUTTEat, MILK 

fM« iift^^j^ yield' infiuination ojk thm compen^ts of the T^pe A lunch— l^^id. Butter or Fortified 

^JT'" '\ t)ie1iiitft^4>ii QREADS iitcludes^yiel^ infonpation on common types of bakery l^reads that can be purchased' 
"^'^^riiliccd on .themuicet. The size andh^hape of loaves and the thickness and number of slices per loff will vary among 
' bakers and locaiities. ^ . ' ' i * ^ • 

/ * . ^ Bench-made, hand-shaped buea^i^fl^ as the French and Vienna varieties differ greatly in leiigth and width;- 



therefore, the average number of* wHl^ler hmfcould-not be det'erminfed. A serving of such breads should be com- 
^ ^ '.-pa^k in amount to regular sliced bread. 

\ . * AH bri^S|--€bmmercially baked/ and sdiool-baked bi'eads suchfAS cornbread, biscuitfi^ rolls',. muffins^^usT 
be made of whole-gndn or enriched flour or meal tot meet the bread reguirenienf of the Type A liinch (piige 2). 

\ ; . . . f . ^ id 

* . ^ BUTTER or FORTIFIED MARGAftu^E may be used as'a spread'on breads as k seasoning, or in preparation ol^ 

other foods in the lunch. One teaspoon of butter, or fortified marjSi&rine meets, the reqiiirement of the Typ^ A lunch. 

' ' ^ • * . ^ ' ^ ^ ^ \ ^ ' ^- . ^ • • 

One*half pint FLUID WHOLE* MILK>ust be Served d a beverage to meetthe reqM^ement of the Type A lunch. 



v". 



V 



4 • 



ERIC • ' . 



Li 



BREAD, BUTTER, MILK 



c 



l^^ood as purchased 


^ Pu|'chase unit 


Servings 

per 
purchase 

unit 


Serving: size or portion 


Purchase 

units for; 

100 
^ servings 


Adaitionai yield 
information 


' i , 














\ ■ 


* 


1 slice - - . A 


— ? 




BRBAI^ ; , ^ 
.Raisin ! ^ 


l-lb loaf 


16 


s - 

6.25 




• 


• 

2-lb loaf 


34 


-* 

1 slice ^ . 


2.94 




•Rye \ 


' l-lb loaf* 


16 


1 slice 


6.25 




l-i/2-lbloaf 

" <;2-lbloaf - 

l-lb loaf 


25 


1 ^licfs 


4:00 






34 


1 slice 


2.94 




White 


16 


1 slice -.1... 


6.25 








(3/8 inch thick) 






1-1/2-ibloaf 


25 


1 slice » - 


4.00 






(3/8 inch thick) 




s 


2-lb sandwich 
loaf. 


26 


Ihslice . 

(1/2 inch thick) 


3.85 


- 






34 


1 slice 


2.94 






•> 


(3/8 inch thick) 






3-lb sandwich 


40 


1 slice 


2.50 






loaf. J 


(1/2 inch thick) 




S * 




52 


1 slice 


1.9^ 








(3/8 inch thick) 




Wheat \^ 


,^^h loaf 


16 


1 slice 

(3/8 inch thick) ^ 


•6.25 






2-lb loaf 


34 


1 slice 


i;.94 • 








(3/8 inch thick) 






»-lbloaf 


40 


1 slice 


2.50 








(172 inch thick) 






^ * 


'52 


1 slice 


1.92 *t 








vo/o incn micK^ 




ROLLS 












Rolls or buns 


Dozen 


12 


1 roll or bun .* . .^ 


8.50 










NOTi;:.The number of slices per purchase unit does not Jnclude the end alices.. 


■ ■ # — • 














* 



ERIC . 



J 4 * 



11 



Bp:AD, BUtTER, MILK 



Food as purchm^ 
* 

(1) 



F^urehasetinit * 
(2) 



SerVlngs 

tper 
purchase 

unit 

(3) 



. Servinsr size or portion 
(4) 



Purchase 
units for 

servinss 

(«) 



Additional yield 
informlition 

(6) 



BVTTER, MARGARINE 

BUTTER 2. ^ 

MARGARINE, FORTIFIED 



Pound 
PouAd 



96 
96 



1 teaspoon 
1 teaspoon 



1.04 
1.04 



r lb measures 2 cups. 
1 lb measurefi^Z cups^ 



MILK 

FLUID WHOLE MILK 



Gallon 
Quart 
.1/2 pint 



16 
4 
1 



1/2 pint 
1/2 pint 
1/2 pint 



6.25 
25.00 
100.00 



NOTE: To determine the. quantity Of food to buy for "the niAiiber of servings needed' in a' school, move the decimal in column 
5 two places to the-^ft, then muftiply^is numbfcr by the number of servings needed ^Scg. Method 1, page 8). 



i . < 



•N, 



IV^at/Meat AltWhaies 



/ 
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content;s 



Beans, Dry 

Beef 

Cheese 

Cheese Foofl Producti 

Chicken . . * . 

Chicken Pood Prodij|j 

Eggs .J..:.. .yr4y^. 



FrankTurters 

Lamb . ^ 

Luncheon Meats . • • • •'^ 
Meat Food Prod^ps ... . 

Peanut Butter 

PeaLS and Lentils^ Dry ......... 

POFk 

Scf^ood ... 

Turkey ..:'.?'.. 

Turkey Food Products 

Veal ^ 



1-^ 



4^ 



Page 

15 

16 
17 
18- 
18 
21 
22 
3 
23 
23 
23 
28 
28 
28 
30 
33 
35 
36 



. ^ MEAT AND MEAT ALTERNATES ^ 

Hie ^oods in section have been Usted alphabetically according to the ^t and meat i(}temate foods speci- 
' fled in the Type A lunch pattern. These foods include meats, poultry, &bIC cheese, dry beans and peas, eggs, and. peanut 
biitterr^ , . . 

Information on Meats and Meat Alternates in this Guide Includes: 
^ ' . : ' \ . . ' . ' . " * 

• Yield information on servings of fresh and frozen frying chickens, frozen cubed steaks, and frozen por- 
tions of fish. Tfie cooked meat yield of the serving is given in parentheses. . 

. • YieM information oh USDA-donated foods such as canned and frozen meats not no^al(y available on 
the, market. These foods are listed as Special purchase. See definition below ; / 

^ • Yields of commercially preiMu-ed combination f oods-^including canned and frozen meat and* poultry prod- 

• ucts f^hich will .provide at least one ounce of cooked meat or poultry per average size sewHig, canned bean 
soupjwhich contains 1/2 cup beans per cup of soup, and canned pea soup which contains 1/4 cup peas per 
cup of soup. ^* . * ^ 

€erving8 of Cooked Meat an^ Poultry « ^ ^ ' ^ - ' 

• A serving of cooked meat includes the lean meat with a small amount of edible fat as rormaBy served. 

** ' , 

• A serving of cooked chicken or turkey includes meat and skin as normally served unless otherwise indi- 
iKted. 

jbommercially Bvepared iCojnbfatation Foods— The yields for commercially prepared combination f9odB listed uhder 
^liicken* food iJWducts, meat food products, and turker food products are based on the minimum meat and. poultry 
requirements for food products that are packed for interstate shipment under Federal Meat and Poultry inspectioiu 

Yieklt for Cured Ham and for Breaded Fish Portions— The yieW for cured ham applies to both fully co^ed cured ham 
and cured hams to be cooked, since research findings show no significant differences in the yields. The yie^s are the 
same for both raw and fried breaded portions or sticks, as purchased on the market, because **fried breaded fishpor- 
^ lions, or sticks^ a^ only browned, not cooked. 

Factors That Influence Yields of Meat and Poultry— YieWs of cooked meat and poultry will vary with type, age, fat^ 
nesa, and weight of animal, and the method^ time, alid temperature of cooking. The quantities of foojd lifted are base^ 
. on average yields of cooked meat and poultry. 

Special Purchase and Market Style or Pack in Column 1 Are Deflned as: 

• Special purchitse-^pplies only to UfiDA-donated foods that are not normally available on the 



i ^DA-donated foods that are not normally available on the n^^^ 
efers to foods available on the market, but the term is used on^^hc 



• Market 9tyle or market pack — refers to foods available on the market, but the term is used ot 
jtecessajb" ta distinguish special purchase foods from r^lar market food^. 
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MEAT AND MEAT ALTERNATES 



Food MB puTchw4 

(1) 



Parch iTse niiit 



(2) 



Servings 

per 
purchase 

unit 

.(S) 



Seryini; ^zt or potion 



units /I 



Additional yield 
infomiatioa 



Hi — 



BEANS, DkY 

DRY BEANS 
Black^ye beans .or peas 

Great Northern . 1 



Kidney 



Limr , 

(large or small) 

Navy, pea 

hnto 



Pound ^. 

Pound 

Poiqid - 

Pound 

Pound , 



Smaff white 



» Pound 
Pound . 



4 4 



8.32 
16.64* 

* 11.70 

23.40 
» 

11.20 
2:2.40 

11.40 

-•22.80 

10.80 
21.60 

s 12.10 
Z4J20 

' 9.72 
19.44 



1/2 cup cooked beans 
1/4 cup cooked beans . 

r/2 c^ cooked beans. 
1/4 cup c<^ed beans . 

1/2 cup cooked^beans 
' 1/4 cup cook^. beans 

1/2 cup coeke^ beans 
1/4 cup cookra beans . 

1/2 cup4;ooked beans 
1/4 cup cooked beans 

1/2 cup cooked beans 
1/4-cup cooked}>eans . 

^/2 cup co<rfced beans 
l/i cup.cooked beans . 



2.10 

/6.05, 

8.55 
4,30 



9:30- 
4.65 

8.30i. 
4.15 

10.30 
5.15 



1 lbdry = 
cups.. 

1 lb dry = 
cups. 

1 lbdry= 
cups. ' 

1 lbdry= 
caps. 

1 lbdry= 
cops. 

1 lbdry= 
cups. , 

1 ibdry= 



^ about 2-2/3' 

= about 2-1/2 

= about 2-1/2 
m 

about 2-1/2 
about 2-1/4 
= about 2-1/3 



a^nt 2-1/4 



PRY BEANS, CANNED 

Beiuis ' Ijt '. 

(baked orin'sauce)* 



Blackeye,>kidney, fed,or~ 
white, 
(in brine) ^ ^ 



NpjlOcatn 
. <110oz) 

Ppu|id : 

No. 10 can . 
(108 oz) 



No; 3 Cyl 
<51oz) 



•Lbtta 



(in 



iNo^O cin-.. 
(105 ozT 

Pound 



SOUP, CANNED 

Condensed 

(1 part soup to 1 part ^ 
water) i« ^ , 



' Ready-to-serre 



N6^3 Cyl . 
(54 oz) 

Pound 



-^B-oz can . 



24.00 
48.00 

3.49 

.r 

24.00. 
48.00 



11.S0 
22.60 

156 

24.00 
'48.00 

166 



1_ 



1/2 cup beans.. 
1/4 ctip beans 

1^2 cup beans... 



1/2 cup beatis.:—. 
lj^4 cup beans 
• ♦ -t 

1/2 cup beans..-?.. 
1/4 cup bev^s — -. 



1/2 cup beans. 

1/2 cup, beans. 
1/4 cup beans.. 

1/2 cup b^e^. 



. 4.26' 
2.10 

28.70 

'4.20 
2.10 

8.8^ 
4.45 

28.10 

m 

4.20. 
2.10 

27.40 



4 

^1.00 



3^6 
LOO 



1 cup recoiMtituted,. 
(1/2 cup beans) 

1 cup reeohsiituted . 

1 cup serving 
(1/2 cup beans) 



9.li) 

SO.tO 
100.00 



Reconstitute l.part 
soup with not more 
than Impart wtiter. 



7 
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MEAT AND MEAT ALTERNATES 



/ , 



Food as purchased 
<1> It 



Purclyise unit 



" (2) 



Servings 

per 
purchase 

unit 

(S> 



Sertin^ size or portion 
. . (4) 



Purchase 
units for 

100 
serrin^s 

- (5)'. 



i't^onm] yie: 



Acldigfiona] yield 
information \' 

\ 



BEEF, FRESH OR FROZEN 

BRIgKET, FRB6H 

» With<lk>ne .. 



Without bone 



jPound 
Pound 



t 



I 



4.35 



X 5.36 



"2 ainces cooJctfd meat 
2 ounces TOoked meat . 



23.00 



ON 

18.7' 



i: 



lib AP-a.54ib 
meat. 



1 lb AP=«.67Ibcpoke<f. 
.meat.' . 



BRISKfeT, CORNED 
. (witKootboneX ^ 



Pounjd: 



4.80- 



2 ounces £Qo4ced mc^t 



20.90 



1 lb AP = 0.60 Ib^ked 
meat. ] / 



: — — x 

GROU^BBEF 
Mariiet style , 

(no inore tht^ 30'percent 
fat) . • ^ 

^ , . . 

Special pjdrcliase, frozen 

(nomVe than 26 peixent \ 
fat). ' . ^ 



Pound 



'5.84 



6.00 



•2 ounces ^opked meat 



.2 ounces cboked ineat 



17.20 



14b AP=0.73 Ibcooked-V . 



16.70^ 1 lb AP = 0J5.nj<ooked ' ■ 
• nteat. . '* " ■ 



HEART 

. <lrimmed) . 

KIDNEY - 

(Irimmed) 

X^IYER ' \ / I L . 
Cammed) 



Pound 
' Potm^ 
Pound. 



4.70 ' 



2^ounce^cooke(riQeat . 
\2 Qunces cooke^^eatf'. 



2 ounces cool^ed meat 



2if!^0? 



24.00 
17.tO 



ltbAP^d.59 i|),cooked 
. meat. f- , 

llfrAP = 0.52 lb cooked . 
^m^at. 

lJbAP=0.74 lb cooked 
' meat.. , 



ROASTS OR POT ROASTS . w 
Chuck 
With bone /\ . . 
•« 

Without bone^ / ; . ^^ 



Round 
With bone 



Without b6ne j 



Rump / * 
With bpne , 

1 ■ 

WKhoTit bone. 



Pound 

f 

Pound 

^outid 
Po^d« 

Pound 
• * - 

Pound 



SHORTRIBS 



Poj|pd 



4.35 



'6.00 , 



V 5:52 . 

,6.06 . 
5.84,. 



'.2 (^Lii\ces cooked meat,".^ 




2 o^nce^cookj^ medt 



^nces^'cook^ me4t 



2 ounced'coolc^meat 

2 ounces ^^^^^ nieat 
2 ounces.co5k^ meat : 



23.00 
■ ^ 

16.70 



18.2 A 
16.50' 

2^.60 
17.2p. 



lib AP?=0.5iIb.C(Jokef . 
' Jneat'. / 

ljbAP'=v0.75 lb cooked. 
4- neat: * - . ' 



1 lb AP = 0.69 lb" cooked 
meat. > • • . 

libAP=^0/761bccfoJsed - 
meat. 



1 lb AP= 0^8 lb. cooked 
meat. ■ ^ > 

1 lb 'AP= 0.73 lb cooked 
meat. 



.2.00 

__s ^ 



2 ounces cooked meat 



50.00 



1 lb AP= 0.25 4b cooked 
meat. ' ^ 
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MEAT AND MEAT ALTERNA 





Food as purchased 



Purchase unit 

. (2) 





purchase 
unit 



. ServTnK size or portfbn 

' . * (4) [ . 



Purchase 

units for 

servinsrs 
(5) 



Additidnal yields 
information, 

C6) . 



B%E¥, FRESH OR FROZEIS 
• — ^Continued 

STEAKS . \ 

. Chopped, frozen ' 
(boneless patty, about 
, "3.lK)zraw), 

Cubed . J 

(boneless, preportioned, 
about 3.1 cfe raw) • 



Flanl^ 

Round .... 

(without bone) 



Pound 

Pound . 

. Pound 
Pound 



STEW MEAT 
TONGUE 



Pound 
, Pound 



BEEF, DRIED^ 
CHIPPED BEEF 



Pound 



5.16 

5.16 

5.3fr 
6.06 



1 steak . . 
^( about 2.3 oz coojied 
meat) 

1 steak . 

(about 2.3 oz cooked 
, .meat) 

2 ounces cpoked meat 
2 ounces cooked meat 



19.40 

1,9.40 

18.70 
16.50 



r- 



lib AP = 0.75 lb cooked 
meat. 



lib AP-^.TS lb cooked 
meat. 



lib AP = 0.67lbcobk^ , 
meat. , 



)kMl^ 



lib APfO.76 lb cooked 
meat. 



5.28 
4.50 



10.00 



2 Qunces co«ked meat 
2 ounces'cooked Ineat 



19.00 
22.30 



1 lb XP=0.66 lb cooked 
pieat. 

1 lb. AP = 0.56 lb cooked, 
meat. 



2 ounces cooked meat . 



10.00 



1 Jb AP = 1.25 lb cooked 
meat. 



CHEESE 

AMERICAN OR CHEDDAR 
(process) ' . 



5-lb loaf 



Pound."' 



00 



:8.oo 



2 ounces cheese 

(2 slice 3-l/4x3-l/2x 
1/4 inch) , . 

2 ounces cheese 



2.50 



12.50 



CHEDDAR 
(nfftdral) 



\ 



31b 
Pound 



40.00 
8.00 



COTTAGE' 
MQZZARELLA 



f 



SWfiS . A - 

< natural or process) 



Pound 
Pound 

Pound 



8.00 
8.00 

8.00 



2 ounces aheese' 
2 ounces (/heese 



2.50 
12.50, 



2 ounces chee^ . 
(about 1/4 cup) 

"2 ounces cheese ' 

(1 slicV 3-l/4x3-l/2x 
Jr/4 inch) 

2 ounces ch'eese 

(1 slice 3-l/4x3-l/2x 
L/4 inch) 



12.50 
12.50 

m 

,12.50 



■- ^ : — \ ■ 


NOTE»To ^etermraeyhft q^ant^ty of food to buy 
5 two pUcea to the nfi, then nuiltiply this Qumb^ 
' H 


[or the number of servinRs needed in a rthool, mx^ve the decimal in column 
>y the number of aervinKB needed (See Method 1, page 8). 
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MEAT AND MEAT ALTERNATES 



Food %M purchased 


* • 

Purchase unit 


^ervinirs . 

per • 
purchase 

unit 


r 

• Sefrinfc size or portfon 

r 


Purchase 
unit»fv 

loe " 

serrings 


Additional yi^ld 

inform at i^ 

> 

* * 


(i) 


. (2) ' 


(3) 


(4) . 

9 -F » 


(5) 


(6) 


CHEESE FOOD PRODUCT^ 


• * 








/•.-■' 


CHEESE F,00» . . 

(process) 


Pound - - . ^ 


^ 4.00 


4-ounce servings. 

(2 ounces chee^) . 
• * * 


25.00 


1 lbAP = O.501b 
, cheese. / 

( / 


• ^% . 

CHEESE SPRE^ . . 

(l^tijccss) • 


Pound . ^ 

: ^ 

^•Ibloaf- . 


' 8.0Q 
'8.00. 


2-ounce serving,. 

(1 ounce cheese) 

4-oirtice serving . 
(bounces cheese) 


12.50 
12.50 


1 lb AP = 0.50 lb cheese. 

- i ' 


1 


P^und • 


4.00" 


^4-ounce serving 
(^ount^ cheese) 


25.00 






. Potind 


8.00 * 

> 


2-ounce serving 
W ounce cheese) 
* 


1150 




CHICKEN, FRESH OR 
' FROZEN 












FRYING CHICKEN . 
'(■larket style) • 

^blc, cut-up, 9 pieces 

Xabout 2-3/4 lb with neck 
apd giblets) 


Fryer 


y 

6.00 


2 ounces or nfore cooked 
chicken iheat. (o.ne 
serving ^1/2 breast ; 1 
. drumstick and 1 wing; 
1 thigh and 1/2 of.the 
back piece) 


16.70 


Chickens weighing 
2-1/4 to 3- 1/4 lb. 

" * • 

* 


M 

/ 


Pound 


2.18 


2 ounces or more cooked 
chicken meUt 
(served as above) 


' 45.90 

* 




Chicken parts ' 

# Breast halves fttfi^ ribs >, 

(about 6.4 ozWK) v 


/ Pound 

i 


2.50 


1/2 breast • ^ 
^about 3.4 oz cooked 
chicken* meat) 


.40.00 


llll AP = 6^3 lb cooked 
^hidkenmeat. 


Legs K ' 
(about 7.0 oz each) 


Pound 


. 2,29 . 


J>leg • - 

(about 3.1 oz looked 
• chicken meat) 


43.70 


1 lb AP==0.44 lb cooked 
chicken me/it. 


* I>niiii8tick8 ' 

(at)Out 3.3 oz each) . 

, • * • 


Pound ^ ; 




I'drumsUck - 

(about 1.4 oz cooked 
diichn^nieal) 


20.70 


1 lb AP=0.42*lb cooked 
chicken meat^ 


Thig^ • 

(about 3.7 oz ea^h) 


Pound 


'4^2^ 


1 thigh 
(about 1J7 oz cooked • 
' chicken meat) 


• 23,20 


1 lb AP"^ 0.45 lb cooked 
chicken meat. 


,Badi,piec4' *! 
. \ ( about 5.2 OZ each ) 


^Pound 


3.08" 


1 back piece 

(about L3 oz cooked 
chicjcen meat) 


32.50' 


1 lb AP = 0.25 lb cooked 
chicken meat. 


Wings '. - 

f about 3.0 oz each) 


Pound 


2.67 


2 wings .f. r , . - 
' (al^ut 2.0 oz cooked 
chicken meat) 


37.50 


1 lb AP=^ 0.32 lb cooked 
chfcken meat. 

* * 


4 

• 


Pound . • 

" r ' * 


5.33 


1 wing .'^ 

(about lJ)oz cooked 
chicken meat) ' 


18.80 


/ 
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MEAT AND i[EAT ALTERNATES 



Food «» p«fd|«scd 



(1) 



CHICKEN, FRESH OR . 
* FItOZEiV*— Contmued 

FRYING CHICKEN, FROZEN 
(gpedal purduifle, style 1 ) 
Whole, cut-op, 10 pieces 
(about 2-3/4 lb with giblets, 
without neck) 
With fiblets 



Without giblets 



C^Mtken parts 

Bre^t halves 

(about 5.9 oz each) 



Le^ *^ 

(about Y.Oozeadi) 



I>i:uBisticks 

(about 3.^02 each) 



Thighs 

(about 3.7 oz'each) 



Lower back pieces 

(about 5.5 oz each) 



Rib back pieM 

(about 4.3*each) 

Wings 

(about 3.0 oz each) 



Parcliafle*tiiiit 
(2) 



30Ib box 



Fryer 



Pound 



Pound 



Pound 



Pound 



Pound 



.Pound 



Pound 



Pound 



Pound 



" per 
purchase 

W 



66.00 



6.00 



2.32 



2.71 



2.29 



4.85 



4.32 



2.91 



3.72 



, 2.67 



S.S3 



S^trriBK tiu or .portion 



(4) 



SI ounces or more cooked 
' chicken meat Mrved as 
pieces as shown below. 

2 ounces or more cfl(oked 

chicken meat served as 
' 4ueeesM^own below^ 

2 dunces or more cooked 
chicken meat ftrved as 
pieces as shown below. 



1/2 breast 

(about 3.2 oz cooked 
chickeq meat^ 

1kg- 
' (about 3.1 91 cooked 
chidcen m?ai) 



1 drumstick 

(about 1.4 oz cooked 
chicken meat) 



1 thigh 

(about 1.7 oz cooked 
chicken meat) 

1 back piece 

(about 1.4 02 cqoked 
chidcen Ineat) 

1 back piift ^ 

(about 1.5 oz cooked 
• chicken meat) 

2 wii%s JP^ 

(afout 2.0 oz cooked 
chicken meat) 

1 wing 

(about 1.0 6si cooked 
chicken meat) 



Purchase^ 
units for 

100 
•erring 

(5K 



1.55 



16.70 



43.10 



36,90 



43.70 



20.70 



2a.20 



34.40 



26.90 



37.45 



18^0 



Additional yield 
infon^atfoB 

(6) 



1 box contains about 11 
chickens weighing 
21/4 to 3-1/4 lb each. 



1 lb AP=0.55 lb cooked 
chicken meat. 



lib AP= 0.44 lb cooked 
chicken meat. 



lib AP= 0.42 lb cooked 
chicken meat. 



lIbAP=0:45Ib cooked 
chicken meat. 



llbAP=f0.25 Ibcookc 
l^hicken meat. 

lib AP= 0.34 Ibcookc 
chicken meat. 



lib AP= 0.32 Ibcookc 
chicken meat. 



MEAT AND MEAT ALTERNATES 



Food M parchased 
(1) 



Puff ^ase unit 
(2) 



Servings 

per 
purchmse 

unit 

(3) 



Serving: size or portion 



(4) 



Purchase 

units for 

100 
serrings 

(5) 



Additional yield 
infonnatioii 



(6) 



CHICKEN, FRESH OR 
fR02EN — Continued 



/ 



FRYING CHICKEN, FROZEN 
(spedml purchase, style 2) 
Whole, ent-Hp, S-iiieees (about 
2-3/4 lb with giblets, 
without neck) «i 
With ariblets E.^ 30-lbbox 



J 



— ---IT- 

Without giblets 

Chicken 
Breast halves with backs 
(about 6.9ofe&ch) 

Drumsticks — . 

(about 3^ oz each) 

Wings' 

(about 3.0 oz each) 

Thighs with backs 

C^bout 7.3 oz each) 

CHICKEN F!OR - 

COMBINATION DISHES 

Whole 

(with neck and giblets) 

« 

Breast with ribs - 

Breasts without ribs 

* Dmnisticks f. 

Thighs _ /...^ 



Fryer: 



Pound 



Pound 



Pound 



Pound 



Pound 



Pound 

Pound 

Pound 
Pound 
Pound ' 
Pound 

I 



4 

66.00 



6.00 



2.32 



2.3^ 



2 ounces or more cooked 
chicken meat served as 
pieces as shofrn below. 

2 ounces oi^pore cooked 
chicken meat served as 
pieces as shown below. 

2 ounces or more.cooked 

chicken meat served 4ui 
^ pieces as shon^n below. 

1/2 breast with back 
(about 3.0 bz co<riced 
chicken meat) 

1 drumstick 

(about 1.4 oz cooked 
chicken meat) 



1.55 



16.70 



43.10 



43.00 



20.70 



1 box contains aboil 1 11 
chickens Weighing 
2-1/4 to 3-1/4 Ibeach^ 



5.33 



^19 



1 wing - 

(alM>ut IjB oz cooked 
chicken m?at) 

1 thigh with back 

(about 2.9 oz cooked 
chicken meat) 
m 



18.80 



45.70 



3.25 

3.04 

4.26 
4.40 
•3.^2 
3.5» 



2 ounces cooked chicken 
^ mekt incl. n^k meat 
and^iblets. 

2 ounceSTteked chicken 
meat exd. neck meat 
and giblets. 

2 ounces cooked phickeit 
meat. 

2 ounces cooked chicken 
keat; 

2 ounces cooked chicken 
meai. . 

2 ounces cooked chicken 
meat. 



30.80 
32.90 
23.60 

30.20 
27.90 



lib. AP = 0.44 lb cooked 
chicket^ meat. 



lib AP =0.42 lb cooked 
chicken meat. 



lib AP = 0.32 lb cooked 
chickeU meat. 



lib AP = 0.40 lb cooked 
chicken meat. 



lib AP=:0.411b cooked 
chicken meat. ^ 

lib AP = 0.38 fb cooked 
chidcenmeat. 



lib AP=0.53 lb cooked 
: chicken ni^t. 

lib AF=0^55 lb cooked 
chick^ meat. 

lib AP=0.42 lb cooked 
chicken meat. 

lib AP = 0.45 lb cooked 
chicken mea^. * 



MEAT AND MEAT ALTERNATES 



Food u pardiased 

^ " (1) 



PurehMt unit 



(2) 



f 



Scnrttgs 

unit 
(3) 



Serxing siz^ or portion 



(4) 



Purchase 
units for 

100 
serriiiKS 



Additibiia! yield 
(6) 



CHICKEN, FRESH OR 
FROZEN— €wtiMmed 

CHICKEN POR I 
♦ C0MBINATI0N1)ISHES 
— Continued 



. Baek, whole 
(1 piece) 



Baek, lo#er imd rib 
(2 pieces) 

Necks 



Giblets 
Gizzard 

Heaxi 

lyiver .... 



Pound 
Pound . 
Pound 
Pound . 

Pound 
Pound . 

^"^^^oun^T 



L97 
2.40 
3.02 
2M 

4.10 
5.20 



2 ounces cooked chicken 
— meat." ~ 

2 ounces cooked chicken 
meat* ^ 

^ ounces cooked chicken 
meatl , * ' ' 

2 ounces cooked chicken 
meat. I ■ 



2 .ounces cooked chicken 
gizzards. 

2 ounces cooked chicken 
hearts. 

2 ounces cooked chicken 
livers. 



50.80 



41.70 



.^3.20 



38.50^ 

24.40 
25.00 

is.so 



\ 



lib AP = Q^lt 

cooked chicken meat. 

l ib AP= 0.30 lb 
cooked* chicken m^at.^ 

lIbAP=0.38Ib , 
cooked chickep meat. 

lIbAP=0.321b , 
cooked chicken meat. 



lib AP= 0.51 lb 
cooked gizzards. 

lib AP = 0.50IB 
cookied^eai-ts. 

lIbAP=H),e5Ib 
cooked livers. 



CHICKEN FOOD 

PRODUCTS, CANNED OR 
FROZEN 

BONED CHICKEN 
B<nied 



Boned, solid pack*- 



Pound 



Pound 



Boned^ with broth *..„ _ Pound 



Shredded . . . jrf. 

(solid or dry pack) 



.Pound 



7.11 



7.11 > 



7.11 



1/4 cup serving 
(about 2ounfes 
chicken mea|) 




1/4 cup serving 
(abouf 2 ounces 
chicken meat) 



1/4 cup serving ^ 

(about 1-3/4 ounces 
chicken meat) 

1/4 «up serving. .. 

(about 1-3/4 ounces 
chicken meat) 



14.10 



14.10 



14.10 



14.10 



llbAP=0.90 lb 
cooked chicken meat. 



lib APp/).951b 
cooked chicken meat. 



lib AP=0.80 lb 
cooked chicken meafe 



Hb AP=0.80 lb 
cooked chicken meat 



CHICKEN A LA KING 



Pound 



2.37 



c 



3/4 cup serving 

(about 1-1/3 ounces 
' chic;||enmeat) 



42.20 



Hb AP=0.20Ib 
cooked chicken meat 
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MEAT AlVD MEAT ALrTERJ^ATES . 

' ! ^ y ' 



Food as pur,cha8ed 


Purch|i8e unit 


Servings 

purchase 
unit 


' ■ . , ■ 

' <^ . 
Servini; size or'porHon 


Purchase 
units for 

100 
servings 


Additional yield 
information 


' ' . (1) , 


(2) 


,(3) ^ 


(4) • . 


(5) 




CHICKEN FOODr PRODI] GTt 
CANNED OR FROZEN 
— Conti9ued 












CHICKlrfj BARBECUE^ 

^ — ^ > 


vPound 

«. 

I| — 


3.56 


1/2. cup serving . . . 

(ai5but 1-3/4 ounces 
~ chicfcehlneat) 
*• 


28.10 


lib AP- 0.40 lb 
cooked chicj^eniiieat. 

v 


CHICKEN HASH . 


Pound 


2.67 


2/3 cup serving 


. 37.50 


lib AP-0.301b ^ ' 


» 

4 


(about 1-3/4 ounees 
chicken meat and 1/4 
^ cup vegeiaUle) 


cooked chicken meat. 


DUMPLINGS. 

l^rlil^IVlliIN oAA^ALI ... ... ^ .. 


Pound 
Pound 


9 fi7 


t • ^ . 

1 f*iin QA Winer * 

1 Lup ofsrviii^ — 

(about 1-1/3 ounces 
chickert ntf^at) 

^/ 1> cup cwrviiig -- 

/ ^out 1-1/2 ounces 
% chicken meat) 


O 1 •o\t 


1 Ih AP — oV.^ lb 
cooked chicken meat. 

1 Ih AP— 0 2.^ lb 
cooked chicken meat. 


PUIPWIT-W WITH PWA VV 


Pound 


9 fi7 


L/t) cup serving 
(about 2 ounces 
chicken riieat) 


37 


1 Ih AP — 0 3.^ lb 
cooked chk^ken meat. 


CREAMED CHICKEN 


Pound. 


2.37.' • 


3/4 cup serving - 
(about 1-1/3 ounces 
chicken ineat) 


42.20 

■ ''j 


lib AP-^20 lb 
cpoked chicken meat. 


SLICEDiCHICKEN WITH 
GRAVY. 


Pound 


2.67 ' 


2/3 xup serving 
(about 2 ounces 
chiclcen meat) 


37.50 


lib AP = 0.35 lb 

cooked chi^rken meat. 


PGGS 


J* * 










FRESH SHELL EGGS"^ 
'( laree size ) 


Dozen 

(24oz) 


12.00 


legg 


8.35 


1 qt (21b2oz)- 
about 19 large whole 
eggs, or 29 whites, 
or 55 yolks. 


FROZEN WJIOLE EGGS 


Pound 


9.00 


1 egg 


11.20 


1 lb frozen^ about ^ 
2 cups (9 large 
eggs). ^ 


DRIED WHOLE EGfiS** 
Market pack 

• 


Pound 

A 


32.00 


iegg 


3.15 


J 

1 lb AP== about 5-1/3 
cupd. 


Special purchase 


,No. 10 can - 
(48 oz) 


96.00- 


legg 


1.05 


2 cups (6oz) dried 
eggs and 2 cups 
'pivater-l dozen 
/large eggs. , . 



♦ To determine ihe equivalent of other sizes of e^gs to buy and to use in place of large size eggs, multiply the number, (or dozens 
or caa^s) of large size^^s by a factor as follows: Extra large size, 0.9; medium size, M; small size, 1.25. 
Quanfitiea are for dried whole eggs. For blends and specJJillyJefK products, use equivalents on package labeL ^ 

\ \ 



r 
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MEAT AND MEXt ALTERNATES 




• 

• 


— — ^ — ^ 

Food as purchased ' 


• 

Purchase untt ' 
(2) . 


pwchase 

' (3) 


Serving size or'portion 
(4) ' 


Purchase 
units for 

s^Vvlngs 

(5) ' 


% 

Additional yield 
^ Information * 

• ' («) 
















, FkAlSKrVRTERS ' • " 






> • 

fj^fratikfurter - ---t^ 

(2 ounces meatjF 




\ 




FRANKFURTERS 

(excluding meat by-p/oducts, 
cerealSy4>r extenders ) - 
g^pef pouM ^ 


f 

Pound . . 


8.00 


1-2.5Q 






10' per pound 


Pound 


10.00 

„ ^ 


1 frankfurteE 

^ x.o ounces mea^^ 


10.00 






♦ lAmb, fresh or frozen 














* 1 

CHOPS, SHOtJLDER 
(with bone) ^ 


Pound 


4.56 


2 ounces cooked meat .... 


22.00 


1 lbAP=0.571b 
cooked meat. 




CROTTNTIT AMR. 

Market style . . 
• 


Pound , 


5.44 

r 


2 ounces cooked meat . 


18.40 


1 lbAP = 0.68.1b 
cooked meat. 




Special purchase, frozen 
(no more than 23 percent 
fat) 


Pound ' . .! 




Ounces cooked meat 


17.90 


1 lb AP= 0.70.1b - 
cooked moat. 


t 

m 


ROASTS OR POit ROASTS 
I.eg 

With hATitfk 


1 IFUIIU -4 - - 


4.32 


2 ouncps cooked meat 

f 


• 

23.20 


^ . 

1 lbAP=0.541b 
cooked meat. ^ 




{} ' 

Withniit hntiA.^ ^ 






2 ouficps cooKed meat 


i7.ao 


1 lb AP^ 0.70 lb 












cooked meat, i'*' 




Shoulder 
With bone . . ^. - 


Pound - * <f 


4.4*8 


2 ounces cooked meat 


99 /in 


1 IK AP — A Kil IK 
X ID Ai ~U*DD ID 




Without bone , 


Pound 


5.84 


\l-9unces cooked meat . . 


17.20 


cooked meat. 
1 lbAP = 0;731b > 














cooked mea,t. 




Dil%TT ItIEiAI .- . 


Pound 


5.28 


^ UUiicco i> w iv^u ciicav 


t9.00 


1 lb AP^ 0.66 lb 






< * 




cooked meat. 


* 


LVNCHEON MEATS, 
CHILLED 




- 










LUNCHEON MEATS . . ^ , 


Pound ^ . - 


8.00 


2 ounces meat -h 


12.50 




c 


Cf xcluding meat by-produ£ts, 
cereals, or extenders) 








7 — «e ' 

m.AT FOOD £R0DIJCTS, 
' CANNED. OK FROZEN 














bARBECUE SAUCE ^ITH 
BEEF. 


Pound ' 


2.67 


2/3 cup serving X 

Xabottl 2 ounces mei^ 


37.50 
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MEAT AND^EAT ALTERNATES 



Food M purchased 
, (1) • ' 



MEAT FOOD PRODUCTS 
. \ CAISNED OR FROZEN 
—Continued 

, ■ 

BARBECUE SAUCE WITH 
LAMB. 

BARBECUE SAUCE WITH 
POftK. ' 

BARBECUE SAUCE WITH 
VEAL. ; 

BARBECUED BBEP 



BARBECUED LAMB 



BARBECUEP PORK 



BARBECUED JiTEAL 



BEANS WITH BACON |N . 
SAUCE. . 

BEANS WITH FRANK- 
FURTERS IN SAUCE. 

BEANS WITH HAM IN SAfeCE 



BEEF AND DUMPLINGS 
WITH GRAVY. 

BfiEF AiHD GRAVY WITH 
DUMPUNGS. 

BEEF HASH 

BEEF SA^h^^. 

BEEF STEW 



•beef with BARBECUE 
SAUCE.ll 



Purchftse unit 



^ • (2) 



Pound 



Pound 



Pound 



Pound. 



Pound 



Pound' 



Ptound 



Pound. 



Pound. 



Pound 



Pound 



" Poun^ 



Pound. 



Pound . 



.Pound 



Servings 

purchase 
unit 

(3) 



2.67 

2.67 

2.67 

3.56 

3.56 

3.56 

3.56. 

2,37 

2.67 

T 

2.67 
2.37 
2.37 
2.67 



2.67. 



2.37 



5:33 



S^rTinff size 6r>orti^ 
(4> 



Purchase 
units for 

100 
seryinifs 



2/3 cup serving 

(about 2 ounces meat 

2/3i|f^l9erying 

(abbut 2 ounces meat) 

2/3 cup se^ng ... 
(about 2 ounces meat) 

1/2 cup serving 

(about 2 ounces meat] 

1/2 cup serving 

(aboQt^ ounces meat] 

4/2cupservi|ig 

(about 2 ounces meat 

1/2 cup serving 

(about 2 ounces nveat) 

3/4 cup serving • 

(about 1/2 cup beans) 

About 2/3 cup serving 
^ (equivalent to 2I 
2-ounce serving meat) 

2/3 cup serving 
. (equivalent to a 
2-^>unce serving meat) 



3/4 cup serving.. 
<about 1 ounce 
meat) 

3/4 cl^J^Secving.. 
(about 1 ounce 
meat) 



2/3 cup serving 

(albout 2 ounc€a meat 
'and 1/4 cup Vegetable) 



2/3 tup serving 

(abibut 2 ounces meaO 

3/4 cup 9ervi^.-: 

^(about 1 oui^ineat . , 
and 1/4 cup^getable) 

1/3 cup serving- . - 

(about 1^1/2 ounces 
meat) 



37.50^ 

37.50 

37.50 

28.10 

28.10 

28.10 



28.i5) 



42,20 



37.50 



37.50 



42.20 



42.20 



37.50 



|7.50 
4i2.2p 

;\ : 

■18.80 



Additional yield 
information 



(6) 



1 IbAP- 
cooked 

# '' 

1 lb AP= 
cooked 

1 lb AP- 
cooked 

1 lb AP^ 
cooked 

1 lb AP- 
cooked 

1 lb AP- 
codked 

1 IbAP- 
cooked 



0.35 lb 
meat. 

0.3^Ib 
meat. ^ 

0.35Jb 
meat.. 

0.491b 
meat. 

0.491b 
meat.* \ 

0.49 lb" 
meat. 

0.49 lb 
meat. 



1 lbAP = 0.18Ib 
cooked meat. ^ 

1 IbAP = 0.181b 
cooked meat. 

1 IbAP=0.35ib 
cooked meat.- 



1 lbAP=0.35Ib 
cooke^ meat. 

1 IbAP = 0.181b 
looked meal. 



14b,AP-'0.50 lb 
cooked m^t. 
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MEAT AND MEAT ALTERNATES 



^Food M purchased 



(1) 



-4^ 



Purchase uJiii 
(2) ^ 



Serviiifs 

per 
purchase 

unit 

(3) 



Serrinic size or pi>rtion 



(4) 



Purchase 
Units for 
100 - 
■ servings 

(5) 



Additional yield'- 
information 



(6) 



MEAT FOOD PRODUCTS, 
CAmED OR FROZEN 
—Continued 

BEEF WITH GRAVY , 
Canned 



jBEEF WITH NATURAL 
JUICES 

Canned 

(special purchase) ' 

. 1 



BRUNSWICK ST?W 
CHILI CON CARNE 

y 

CHILI CON CARNi WIT 
CAPPED HAM . 



CHOPPED MEAT WITH 
NATURAL7UICES . 

« Canne|d ' i 

(s|i^cial purchase) 



CORNED BEEF 



CORNED BEEF AND 
CABBAGE. 



Pound . 



5.33 



^1/3 c*p serving 

(aboQt 1-1/2 ounces 
meat) 



18.80 



lb AP = 0.501b 
cooked meat. 



6-lh,can 

(pullman 
style) ■ 

No. 21/2 can 
(29 oz) ^ 

Pound 



33.^0 

10.10 
5.60 



2 ounces meat . 



2 ounces meat 



2 ounces meat 



3.00 

9.90 
17.90 



/ 



lb AP=0.?0 lb 
cooked nneat. 



Pound 



Pouqd 



Pound 



Podnd 



2.37 



■2.37 



2.67 



8.oa 



: — ^ 

3/4 cup serving 

(about 1 ounce meat 
and 1/4 cup vegetable) 

3/4 cup serving 

( about ,1*3/4 ounces 
meat) 

• * 

21% cup serving V . 
(equivalent to a 2- , 
ounce serving of meat ) 

bounces meat 



42r.20 



42.20 



37.50 



12.50 



lb AP- 0.18 lb 
cooked nneat. 



IbAP = 0.28 lb 
cooked meat: 



No: 21/2 can 
(30 oz) 

Pound 



13.5ff 
7.12 



r 



2 ounces me^t 
2 bunces meat : 



"7.45 



14.10 



lb AP«=0.89 lb 
cooked meat. 



■Poifnd 
Pound 



8.00 



1.78 



2 ouncel'meat 



1 cup set*ving ...... 

(about 1-^1/2 ounces 
meat and 1/2 cup 
vegetable)' ^ ^ 



12.50 
56.20 



lb AP=0.18 lb 
cooked meat. 



MEAT AND MEAT A 



NATES 



Food M purchased 



(1) 



MEAT FOOD PRODUCTS, 
CANNED OR FROZEN x 
— ^Continued ' 

CORNED BBEF HASH 



GOULASH 



CRAVY AND SWISS STEAK 



GRAVY WITH BEEF 
HAM A LA KING 



HAM SALAD 



HAM SPREAD 



HAM WITH NATURAL 
^ JUICES. 

*LAMBSTEW 



LIMA BEANS WITH HAM 
♦ IN SAUCE. 



PORK AND DRESSING 



PORK Lli(<CHEON MEAT 

Canned 

(81>ecial purchase) 



PORK SALAD .... 



"Purchase unit 



(2r 



Pound' 

Pound 

Pound 
Pound 
Pound . 

Pound 

Pound 
Pound 
Pound 

Pound 
Pound 



6-lb can 
(96 oz) 

Pound - 



Pound.. 



Servings 

purchase 
unit 

(3) 



2.67 

2.37 

2.67 
2.'67 
2.37 

3.56 

7.11 

7.3fr 
2.37 

2.67 
3.56 



42.70 
7.12 



2.67 




Purchase 
' ^inits for 
100 
servjnga 

(5) 



2/3 cup serving .-. . 

(about 2 ounces meat 
and 1/4 cup vegetable) 

* 

3/4 cup serving . . 

(about 1 ounce me^ 
aoi^ 1 /4 cup vegetable ) 

2/3 cup serving.— -1 

(about 2 ounces meat) 

2/3 cup^er^ing 

(about 2 ounces meat) 

3/4 cup serving . ... . 
(about 1*1/3 ounces • 
meat) 

1/ 2 cup Slaving " 

(about 1-1/2 ounces 
meat) 

1/4 cup serving . 

(about 1 o|ince meat) 

2 ounces meat .. 



3/4 cup serving *. . 
(about 1 ounce meat 
and 1/4 cup vegetable) 

2/3 cup serving 

(equivalent to a 
. 2-ounce serving of 
meat) 



1/2 cup serving 

(about 2-1/4 ounces 
* meat) 



2 ounces meat 
2 ounces meat 




2/3 cup'serving ... 
(abbut 2 ounces meat) 



37.50 

42.20 

37,50 
. I. 
37.50 

42.20 

28.10 

.14.10 
13.60 
42.20 

4 

37.50 



2.35 



14.10 



37:50 



Additional yield 
information 

(6) 



1 IbAP=0.35Ib 
cooked meat. 



1 lb AP = 0.181b 
cooked meat. 



1 lb AP = 0.35Ib 
cooked meat. 



25 11 



cooked me 



1 lb AP=0,201b 
co«ked meat.' 



1 lb AP=0,35Ib 
cooked meat. 



1 lb^P = 0.501b 
C(>oked meat. 

1 lb AP- 0.92 lb 
^ cooked meat. 

1 lb AP- 0.18 lb 
cooked ipeat.' 



1 lbAP=0.501b 
cooked meat. 



1 lb AP =^0.89 lb 
cooked meat. 



1 lb AP = 0.35lb 
cooked m^at. 



MEAT AND MEAT ALTERNATES 



Food u purchased 
(1) 



MEAT FOOD PRODUCTS, 
CANNED OR FROZEN 
— Continued 

PORK SHEW ^ 



PORK WITH BARBECUE 
SAUCE. 



PORK WITH DRESSING 
AND GRAVY. 



PCfRK WITH NATURAL 
JUICES 

Canned 

( special f urc hase ) 



^ / 

> ROAST d^EF HASH 



SCALLOPED POTASHES AND 
HAM. 

■ ' 'j 

SWISS STEAK WITH GRAVY 



VEAL SALAD 



VEAL STEW 



VIENNA SAUSAGE 



urelRse unit 



'.(2) 



Pound 



Pound 



Pound 



No. 24/2 c!lo 
* (29 oz) 

Pound. ^ 



Pound 



Pound. 

✓ 



Pouad 



Pound 



Pound 



Pound 
^ (drained 
weight) 



Servings 

per 
purchase 
unit 

(3) 



2.37 



5.33 



2.67 



10.10 
5.60 



2.67 

4 



2.37 



5.33 



2.67 



2.37 



8.00 



Servinic size or portion^ 
(4) 



3/4 cup serving 

(about 1 ounce meat 
and 1/4 cup vegetable) 



1/3 cup serving 

' (about 1-1/2 ounces 
meat) 



2/3 cup serving^ 

(about 1*3/4 ounces 
meat) 



X 



2 ounces meat 

/ . 

2 ounces meat 



2/3 cup serving 

(about 2. ounces ibeat 
and 1/4 cup vegetable) 

^/4 cup serving 

(about 1-1/3 ounces' 
meat and 1/3 (up 
vegetable) > 

1/3 cup serving 

(abbut 14/2 ounces 
meat) 

2/3 cup serving ..... 

(about 2 ounces ineat) 

3/4 cup serving ^ 

(about 1 ounce Weat 
and 1/4 cup vegetaMe) 

2 ounces meat 



Purchase 
units for 

100 
servings 

(5)' 



42.20 



18.80 



37.50 



9.90 
17.90 



37.50 
42.20 . 

18.80 

37.50 
42.20 

12.50 



Additional yie^d 
informatidA 



(«) 



1 lbAP-0.18lb, 
cooked meat. 



1 lbAP=0.501b 
cooked meat.' 



1 H)AP = 0.301b 
cooked meat. 




= 0.70 lb 
e(^meat. 



lb AP =0.35 lb 
cooked meat. ' 



1 lbAP = 0.201b 
cooked meat. 



1 lbAP = 0.501b 
cooked meat. 



1 lbAP = 0.351b 
cooked meat. 

1 lbAP*=0.181b 
■ cooked meat. 



NOTE: To deteririine tlie quantity of food to buy for tlie number of servinKs needed in a school, ^ove the.decimal in lolumn 
5 two places to the le/t, then multiplx this number *y the number of servlnKs needed (See Method 1, page 8). 

- : 
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MEAT AND MEAT ALTERNATES* 



Food aa pnrchtoed 



PEANUT BVJ^a, CAfSNED 
PEANUT BUTTER ' t 

V 

1 • • A. 



PEAS ANDXENTILSj DRY 

DRY PEAS 
Split peas , 



Whok peas 

LENTILS . 



PEA SOUP, CANNED* 

Condensed 

( 1 part soup to 1 part 
water) 



Re^y-to-serve 



PitrSaM unit 
(2) 



No. 10 can . 
(108 oz) 



Po^nd 



Pdiind 
Pound 
Pound 



No. 3 Cyl 
(50 oz) 



Pound ... 
'8-oz ean 



0 

Servings 

per 
purchase 

nnit 

(3) 



47.80 
95.60- 
,7.09 
14.18 



11.40 
22.80 

0.20 
24.40 

13.20 
26.40 



11.00 



3.52 
1.00 



SerriiiK size or portion 



4 tablespoons 

(1/4 cup) 
2 tablespoons .. 

4 tablespoons 

(1/4 cup) 
2 tablespoons 



1 peas 

r cup cooked peas . . 




1/2 cup cook^lentils 
1/4 cup cookecTIentils 



1 cup reconstituted . 
(1/4 cup peas) 



U cup reconstituted . 

1 cup serving 

(1/4 cup peas) 



Purchase 
units for 

100 
Mnrings 

" (5) 



2.10 
.1.05 
14.10 

7.05 



9,10 

28.50 
100.00 



■Additional yield \ 
information s 



(6) 



8.80 


1* 


lb dry 


4.40 




Clips. 


8.20 


1 


lb dry 


4.10 




cqps. 


7.6a 


1 


lb dry 


3.80 




cups. 



t 

: 21/4 
21/3 
2t1/2 



Reconstitute VpaFt> 
soup with not more 
than 1 part water., 



PORK, FRESH OR FROZEN 

CHOPS, LOIN 
With bone . 



Without honi .. 
(tenderloin) 



Pound 
Found 



4,30 
6.00 



"2 ounces cooked meat . 
2 ounces cooked meat . 



23.30 
16.70 



1 U)AP = 0.54Ib 
cookted hi'eat. 

1 IbAP = 0.75Ib 
cooked meat. 



► GROUND PORK 

Specii(I purchase„frozen 
( no more than 26 perc 
fat) 



I 



Pound 



5.84 



2 ounces cooked meat . 



17.20 



1 IbAP=0.73Ib* 
cooked mAt. 



* Pm M>ap ixclndet cream of pei soup. 



ERIC 
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MEAT AYJD MEAT ALTERNATES 



I . , Food as par^hased ^ 

I- . ' '-J • ! 


— " 4 

Purchase unit 

; \% 


Servings 

I^r 
purchase 

uhit 


Serving si'^Tr portion 
if 

r 


Purchase 
units for 
' 100 
servinga 


A(fditional yield 
information . 


4 W * ' • 






(55 




_# •- , 

PORK, FRESH^OR FROZEN 
' — Cmitinued 










■ 


HEART ' , 

, • (trimmed) • ' ' 


* Pound / ^ , 


, 4.36 


Zounces^cooked meat 


23.oe " 


1 lbAP = 0.54Ib • 
cooked meat. 


LIVER " • , , ^ 
(trimmed) / 

• • . *' 


Pound . 


5.28 

» 


2 qpnces cooked meat 


19.00 


1 lbAP = 0.66?i) 
cooked meat. 


koAfets * , , V 

V Leg, fresh ham 
With bone- 

«> ' ^ 


I^ownd ' 
> \^ 


-T.38 

« 


2 ounces cook'ed meat ... 


• 

" 2'2.90 


1 

1 lbAP = 0.551b 
cooked meat. 


Withoift bone 


Pound 

^ • ' i 


. 5.40 . 
U 


2 ounces cooked meat 


1^.60 
i 


1 lbAP = 0.68Ib 
cooked meat. 


Loir ^ • 
^ With bone ' /v* j 


Pound . 
Pound 

i 

Pound 


3.98 


2 ounces tooked meat 


25.20' 


1 lb AP- 0.50 lb 
cooked meat. 


^'Without hone 

'■■ ■ : A * 

Snould«r, Boston butt 
• With bone 


.6.16 
4.56 


2 ountes cooked meat 
2 ouivD€S cooked meat 


16.30 
•20!20 


1 lb AP^ 0.77 lb 
l^kedmeat. 

1 lb AP = 0.621b 
cooked meat. ^ 


f Without bone' 


^ Pound 


5.44 ; 


2 ounces cooked meat 

/ ' - 


18.40 


t 1U A' D A CQ IK 

J lb Ar — U.Do ID 

cooked meat. ' 

A 


Shoulder, JbieoiQ . ' ' 
Wi^i bA>e 


Pound 


3.&7. 


2 ounces cooked meat 


25.90 


1 lb AP-0.4j81b. 
cooked^eat. 


Without bone 


Pound 


5.12 


2 ounces coqked mes^i i 


19.60 


1 Jb.AP = 0.641b 
cooked meat. 


SAUSAGE. BULK OR LINK 


" Pound 


4.08 


2 ounces cooked .meat . 


24.60 ' 


1 lbAP = 0.51Ib 
cooked meat. 


SPAkERIBS 

\ 


Pound 


2.06 


2 ounces coofced meat 

. , — —f. — ^ 


" 48.60 


f^lb/f^.26 lb 
cmked meat. ^ 

» 


* • 

IH)RK, MILD CURED 








* 




IiAItI 

WHh botie ^ 


^ Pound L 


5.'36 


2 ounces cooked meal 


18.70' 


1 lbAP = 0.67Ib 
cooked meat. 


^Without bone 


Pound 


6.16 


2 ounces cooked meat 

'a 


16.30 


1 lbAP = 0.771b 
cooked meat. 



MEAT AND MEAT ALTERNATES 



Food M purchased 

(1) 



PORK, MILD CURED 
r^-Continued 

SHOULDER, BOS*rON BUTT 
Withttone 

Withoat bone , 



.•^SHOULDER, PICNIC 
With We 

Wiflioul ^ne 




Pound 



Pound 



'4.50 
5.92 



5ervinf( size or portion 



(4) 



2 ounces cooked meat 



2 ounces cooked meat 



2 ounces cooked meat 



bounces cooked meat 



Purchase 
units for 

100 
ffervijB'gs 

(5) 



1*.70 



16.90 



1 lb AP^67U) 
' cookedmeat. 

1 lb . 
cooked meat. ^ 

J f-^ . 



22.30 

y 



Additional yield 
information 



'(6) 



li6'A^=0.562 
coo«ed meat. 

1 lbAP = 0.741b 
cooked meat. 



SEAFOOD, FRESH OR 
FROZEN 

CLAMS, SHUCKED 



CRAB MEAT 



FISH FILLETS 



Pound 
dpt} 

Pound 



Pound 



3.84 
7.76 
5.1^1 



2 bunc^ coolced clams 



2 ounces cooked craU 
meat. 

2 ounces cooked fish 



26.10 



12.90' 



19.60 



1 lb AP^O.48 Ib^ 
cooked clams: 

1 lb AP^ 0.97 lb . 
cooked xr^b meat. 

1 lbAP-0.641b 
cooked fish. 



FISH PORTIONS, FROZEN 
^ried breaded 

(65 percent fish) 
4-dz portion 



«3-oz portion 

2- oz portion 

Raw breaded 

(75 percent fish) 
^-oz portion 

3- oz portion 
2-oz portion ' 



Pound 
^ound 
Pound 

Pound 
Pound 
Pound 



4.00 




8.00 

4.00 
5.33 
8.00 



1 portion . 

(2.3 oz cooked fish) 

1 portion ^ 
(i.6oz cooked fish) 

portion 

(1.1 oz cooked fish) 



1 portion 

(2.3 oz cooked fish) 

1 portion 

(1.6oz cooked fish^ 

1 portion 
(1.1 oz cooked fish) 



25.00 _ 
1^80 
12.50 



1 IbAP^ 
cooked 

1 lbiP = 
cooked 

1 lb AP- 
cooked 



0.58 lb 
fish. 

0.54 lb 
fish. 

0.531b 
fish. 



25.00 



18.80 
12.50 



1 lbAP = 
-cooked 

1 lbAP = 
cooked 

1 Ib-APF 
cooked 



0.58 lb 
fish. 

0.54 lb 
fish. 

0.53 lb 
fish. 









• * 


4 


J' 


\ * * * * 

• 


MEAT AND MEAT ALTERNATES 






f 

Food as purchased 


Purchase unit - 


SemnRs 

per 
purchase ^ 

unit 


I Semnx size or portion 


Purchase 
units for 

100 
serving 


Additional yield 
^ Informatioa ^ ^ 


*,.(!) 

* ' 'A 


. . (2)- 


!C3) 




(5) 


(«) • • 

' ~ 1 ' 


SEAFOOD, FRESH OR 
FROZEN — Continued 






• - * 


\ 




FISH PORTIONS, FR6zEN 
— Continued 1 




•> 






^ Unbreaded 

3-oz portion 


Pound / ' 


5.33 


1 portion - - ^ 
(2.1 oz cooked fish\ 


18.80 


1 lbAP = 0.691b 
coolced fisli. 


2-9Z portion 


Pound 


8.00 


1 portion .. 

(1.4 oz cooked fish) 


12.50 - 


1 lbAP = 0.681b • 
cooked fisli. 


FISH STEAKS • • 


. * Pound 


am' ' 


% ounces cooked fish 


21.60 . 


1 lbAP = 0.581b 
coolced iisli. 


FISH STICKS, FROZEN 
Fried breads 

(GOpercenjtfish) 
1-oz stick 


Pound 


4.00 


4 sticks .. L - 

(2.0 oz cooked fipih) 


25.00 


1 lbAP = 0.50Ib 
coolced fisli. 


- 


Pound 


5.33 


• 

3 sticks 
. (1.5 oz cooked fish) : 


18.86 


1 lbAP = 0.501b 
cooked fish. 




•- 

Pound 


8.00 


2 sticks . - , 
(1.0 oz ^ked fish) 


12.50 


1 lbAP = 0.50lb 
cooked fish. 


♦ 


Pound 


16.00 


1 stick - 

(0.5 oz cooked fish) 


6.25 


1 lbAP = 0.501b 
coftked Bsh. 


' Raw breaded ' 

(72 percent fishy 
1-oz stick* 


^ r 

Pound / . . 


4.00 


4 sticks - V . 

(2.0 oz cooked fish) 


25.00 


1 lbAP = 0.50lb 
cooked fish. 


ft 


Pound ^ 


3.33 


3 sticksS^^ 
(1.5 dz^oked fish) 


18.80 


1 lbAP = 0.501b . 
cooked fish. ' ■ 




Pound 


8.00 


1 

2 sticks -y — - 


12.50 


1 lhAP = 0 50lb 




(1.0 oz cooked fish) 


cooked fish. 




Pound 


16.00 


1 stick 


6 1'\ 


1 lb AP = 0 50 lb • 






(0.5 oz cooked fish) 




' cooked fish. 

1 


OYSTERS, SHUCKED . 


^ 

Pound 
(Ipt) 


3.20 


' 2 ounces cooked oysters . 


31.30 


r lb AP = 0.401b 
cooked oysters. 


or* Alt * 


Pound - . 


5.04- 


2 ounces tooked scallops 


19.90 


1 lbAP=0.63Ib 


4 * . - » 






1 » 




cooked scalk>p8. 



' ' ^ 1 ~ 

determine the quantity of food to buy for the number ot^ervings needed in a school, move the declbfial ia column 
• to the left, then multiply this* numb^ by the iiumber of servinRs needed (See Method 1. page 8). * / ^ 



^OTEr'To 
• S two places 
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Food*M purchi 



(1) 



AT AND MEAT ALTERNATES 



SEAFOOD, FRESH OR . 
FJtaZE/V-r^nlinued 

SEAFOOD CAKES, FROZEN 
(70 percent seafood) 
3-az cake . . 



2-1/2-02 cake . 



2-oz cake 



Purchase unit 
(2) 



SHRIMP ' 
Cooked^ peeled, and 
clemed. 

Raw1)readed, frozen 

(50 percent shrimp) 
t 

Raw, in shell . 



WHOLE FISH 



Pound 



Pound 



Pound 



Pound 
Pound 
Poland 



Pound 



Ser^rings 

jiurchue 
« unit 

(3) 



5.33 



6.40 



8.00 
3.33 
4.00 



2.16 . 



Serving^ gize or portion 
♦ 



1 cake '.J 18.80 

(2.0 oz cooked sea- 
food) • 



1 cake . ..^ ., 

( 1.7 oz cooked sea- 
food) 

1 cake 

(1.3 oz coQked sea- 
food) 



2 ounces cooked shrimp 



2 ounces cooked shrimp 



2 ounces cooked shrimp 



2 ounces cooked fish ...i 



Purchase 
units for 
. 100 
serrings 

(5) 



15.70 



12.50 



12.50 
30.00 



25.00 



46.30 



.Additranal yield 
information 



(6) 



1 lb AP- 0.67 lb 
~. cooked seafood. 



1 lb AP- 0.67 lb 
cooked seafood. 



1" lb AP=0.67Ib 
cooked seafood. 



1 IbAP = 1.00lo 
cooked shrimp. 

1 lb AP- 0.42 lb 
cooked shrimp. 

1 lb AP =0-50 lb 
cooked shrimp. 



1 lbAP=0.271b 
cooked fish. 



SEAFOOD, CAISSED 
CLAMS, MINCED , . 



CRAB MEAT 



FLAKED FISH 



MACKf;REL 



l^IAINE SARDINES 

oysteIis!. 



51-oz can 
til/2-oz can 



6'1/2-oz can 



I 



12.00 

ft 

1.87 



2 ounces clams 



2 ounces ckims . 



8.35 
53.50 



T 



1 can - 24 oz drained 
clams. 

1 can = 3-3/4 oz 
ained clam^. 



2.75 



2 ounces crab meat 



36.40 



1 can = 5-1/2 oz 
drained crab meat. 



48-oz^ 
^7-oz can 



20.50 



3.00 



2 ounces fish . 



2 ounces fish 



4.90 
33.40 



1 can''^0^41 oz 
drained fish. 

1 can = 6 oz drained 
fish. 



15-oz can 



3-3/4- to 4-02 
can. 

5-02 can 

(drained 
' weight) 



6.25 



' 1.87 
2.50 



2 ounces madcerel 



2 ounces sardines 



2 ounces oysters 



16.0i) 
53.50 
40.00 



1 can = 12-1 /2oz 
drained mackerel. 

1 can = 3-3/4 oz 
drained sardines. 

1 can = 5 oz drained 
oysters. 







t 


• 








MEAT ANb MEAT ALTERNATES 






Food u purehaaed 


Purchase unit 


Servinf(8 
, per ' 
purchase 
unit 

(3) 


Seryin^ size or portion 
(4) * 


Purchase 
units for 

100 
serviiiKS 

(5) 


Additional yield 
information 

^ (6) , 


SEAFOOD, C41SISED 
— Continued 


* 










PACIFIC SARDINES 


15-oz can . 


5.75 


2 ounces sardines .... 


17.40 


1 -can = 11-1/2 oz 

drained sardines. 
* « ' 


SALMON 


64ioz can 


25.00 


2 ounces salmon . 


4.00 ' 


j^n = 50 o^rained 
salmon. ' ^ 






6.50 


2 oiinccfl salmon 


15.40 


. 1 can = 13 oz drained 
salmon* 


SHRIMP 


13.1/2-ozcan 
(drained 
weight) 


^6.75 


2 ounces shrimp . 


14.90 


1 -can = 131/2oz 
drained shrimp* 


• 


1 1 /9 tvw noil ^ 

4*i/^*oz can 
(drained 
weight) 




9 rkiiti/^a Qfifimn 

it uuiivVs siiriuii# - . 


44.50 


1 can=4«-l/2oz 
drained shrimp. 


. TUNA ~ , 


60.to 664/2- 
oz can. 


■^9.00 


2 ounces tuna . 

\ 


3r€5 


1 can = 58 oz drained 
tuna. 

• 




6- to 7-oz 
can. 


3.00 


2 ounces tuna . . 


33.40 

t 


1 can = 6 oz drailieil 
tuna. 


SEAFOOD, DRIED 








» 




SALTCOp . 


Pound 


5.76 


2 ounces cooked fish 


ir.4o 


I lb AP=0.721b 
cooked fish. 

* , 














TURKEY, FI^SH OR % " 
FROZEN 










• 

r 


TURKEY 

(ready-to-cook) 
Whole 
.(with neck and giblets) 


Pound 


3.80 


2 ounces cooked tUrkey 
meat incl. meat from 
neck, giblets, and 
skin. ^ 


26.40 

t 


1 lbAP = 0.481b 
cooked turkey meat. 

i 




> 

Pound 


3.78 


2 ounces cooked turkey, 
mp^t ptH lYiPflt front 

IIICAI CACI. AIICOL AlvfAU 

neck and giblets* 


26.50 


1 lbAP = 0.47Ib 
cooked turkey meat. 




* 

'Pound 


3.24 


2 ounces.cooked tyrkey 
fneat excl. meat from 
neck, giblets, and 
skin.' 


30.90 


1 lb'AP=0.401b ' 
cooked tilrkey metft. 

- • • ♦ 


Halves - . - 


Pound 


4.16 


2 ounces cooked turkey 
meat incl. skin. 


24.10 


1 ^bAP = 0.521b 
cooked turkey meat 




Pound - 


3.64 


2 ounces cooked turkey 
meat excl. skin. 


27.50 

' / 


« 

1 lbAP?=b,46Ib 
cooked turkey meat 

• "7 • 
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MEAT- AND MEAT ALTERNATES 



Food u pvrdiaacd 



(1) 



Porchaae unit/ 



ServfaifB 

per 
purchase 

unit 

(3) 



^Senriof size or portion 
(4) 



Parehaae 
anita for 

100 
MrrniKB 

(8) 



Additional yield 
infonna^on ' 



TVRKEY^ FRESB OR , 
. fROZEN — Continued 
TURKEY- 



• Breast qi 



— Cofll^uiBcd^ 
qnmcrb 



/ 



L€f quarters 



Pound 



Pound 



Pound 



Pound 



4.08 



3.60 



3.84 



3.44 



2 ounces cooked turkey 
meat tncl. skiUi . 

2 ounces cooked turkey 
meat excU skin. 

2 ounces cooked turkey 
^ meat incl. skin. 

2 ounces ceoked turky^ 
mefit excl. skin, 



TURKEY PARTS" 

BreasU 

(whole or halves) 



Drumsticks 



^Pound 



Pound 



Pound ! 



Thjghs 

Backs ' 

Necks . 
Wings ^ 



Pound 
Pound 
Pound 
' Pound . 
Pound 
Pound 
Pound 



4.66 
4.06 
3.70 
3.28 
4.21^ 
3.89 
2.97 
2.46 
3.66 
\ 2.97 



2 ounces cooked turkey 
meat incL skin. 

2 ounces cooked turkey 
meat excl. skin. 

2 ounces cooked turkey 
meatincL skin. 

2 ounces cooked turkey 
meat excl. skin. 

2 ounces cooked turkey 
meat ^>cl. skin. 

2 ounces cooked turkey 
meat excl. skin. 

2 ounces cooked turkey 
meiit incl. skin. 

% ounces cooked turkej^ 
meat excl. skiti. 

2 ounces cooked turkey 
meat.^ 

2 ounces cooked turkey 
meat excl. skin. 



TURKEY GIBLETS 
Gizzards ' . 



Hearts 



Livers 



Pound 



Pound 



Pound. 



Pound 



3.94 



2.82 



4.55 



5.62 



2 ounces cooked tufkey 
gizzard incl. shell. 

2 ounces cooked turkey 
« gizzard excl. st(ell. 

2 ounces cooked turkey 
heart. 

2 ounces cooked turkey 
liver. 



24.60 
27.80 



■26.10 
29.10 



• r 

1 lb A5= 0.5Mb . 
cooked turkey meat. 

1 lbAP«0*451b ^ 
cooked turkey mtet. 

1 lb AP=0.481b 
/cooked turicey meat. 

1 lbAPj0.43lb' 
cooked turkey meat. 



21.50 
24.70 
27.10 
30.50 
23.80 
25^ 
33.70' 
40 
^7.40 
33.70 



1 lbAP = 0.581b 
cooked turkey meat. 

1 lb AP = 0.511b 
cooked turkey meat. 

1 lbAP=0.461b 
cooked turkey meat. 

1 Jb AP = 0.411b 
cooked turkey^meat. 

1 lbAP=0.531b 
cpoked tu4(«y meat. 




1 lbAP=0.971b 
cooked turkey meat. 

1 lbAP = 0.a*lb 
cooked turkey meat. 

1 lbAP = 0.461b 
cooked turkey meat. 

1 lb AP- 0.37 lb 
cooked turkey meat. 



25.40 
35.50 

22.(ft) 
17.80 



1 lbAP = 0C491b 
cooked whole gizzard. 

1 lbAP=0.35lb 
cooked gizzard with* 
"Out shell. 

1 lb AP- 0.57 lb 
cooked heart. 

1 lbAP=0.701b 
cooked liver. 
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■PtNMlMPnrehM«d * 



(1) 



TVRKBY, FRESH OR 

FROZEN — Continued 
TURKEY, COOKED^ DICED 



TURKEY R6ASTS OR ROLLS 
(iMMieless) 

Raw, ready-to-cook _ 

(no more than 15 percent 
skin or fat) 

.Codud.'. - 

(no more than 1/4 inch 
skin and fat at any 
point) 



TVRKEY FOOD 

PRODUCTS, CANNED 
OR FROZEN 

BONED TURKEY 
Boned - - 



'Botied, solid pack 
' Boned, with broth 



Shredded 

(solid or. dry pack) 



CREAMED TURKEY 



SUCED TURKEY WITH 
GRAVYv 

TURKEY A LA KING 



KEY BARBECUE' 

r 

ashs 




uuDLEd OR 
GS. 



MEAfyVN D MEAT ALTERNATES 



Parehase unit 
(2) 



Pound. 



Pound 



Pound. 



— \ 



Pound. 



Po^d 



Pound. 



Pound-... 



Pound. 



Pound. 



Pound. 



t^ound. 



Pound 



Pound. 



Serringfl 

paraiase 

.unit 

(S) 



^7.36 



5.63 



7.36 



7.11 



7.11 



7.11 



7.11 



2.37 



2.67 



2.37 



3.56 



2.67 



1.78 



Senring size or portion 



(4) 



2 ounces turkjiy meat 



2 ounces cooked turkey 
--meat. 



2 ounces turkey meat 



1/4 cup serving 

(libout^ ounces 
turkey meat) 

1/4 cup serving 

(about 2 ounces 
turkey meat) 

1/4 cup ^rving 

(about 1-3/4 ounces 
turkey meat) 

1/4 cup serving 

(about 1-3/4 ounces 
turkey meat^ 



3/4 cup serving ^ 

^(about 1-1/3 ounces 
, turkey meat) 

>2/3 qip serving 

(about 2 ounces 
turkey meat) 

3/4 cup serving 

(about 1-1/3 ounces 
turkey meat) , 

1/2 cup serving 

(about 1-3/4 ounces 
turkey meat) 

2/3 cup serving 

(about 1-3/4 ounces 
turkey meat and 1/4 
cup vegetable) / 

1 cup serving 

(about 1-1/3 ounces 
turkey meat) 
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? 



Purchase 
unite for 

100 . 
serrtngs 

(5) 



13.60 



17.8tf 



13.60 



14.10 



14.16 



14.10 



14.10 



42.20 



37.50 



42.20 



28.10 



37.50 



56.20 



Additional yield 
information - 



(6) 



1 lbAP = 0.921b. 
. tttrkey meat. . 



1 lbAP=0.70lb 
cooked turkey meat 

1 lbAP=0.921b 
turkey meat. 



1 lbAP=(h90lb 
cooked turkey meat. 

\ 

1 lbAP=0.951b 
cooked turkey meat. 

1 lbAP=0.80lb 
cooked turkey meat 

1 lbAP=0.801b 
cooked turkey meat 

/ " 



1 lb/tP=0.201b r 
■ cooked turkey taeat 

1 lbAP=^5Ib 
cooked rarkey meat 

1 lbAP=0.201b 
cookedHurkey meat 

1 lbAP=0.401b 
Spoked turkey meat 

1 lbAP=0.301b 
cook^ turjtey meat 



1 lb AP =0.15 lb 
cooked turkey meai 



MEAT AND MEAT ALTERNATES 



Food as purchased 



, (l)t 



Purchase unit 



(2) 



Servings 

per 
purchase 

unit 

(3) 



Serving size or portion 



(4) 



Purchase 
units for 

^100 
servings 

(5) 



Additional yjeld 
information < 



(«) 



TURKEY FOOD 

PHODVCTS, CANNED 
/)R FROZEN — Continued 

TU^EY SALAD . 



Pound 



TURKEY WITH GRAVY 



Pound 



2.67 



2.67 



2/3 cup senfing ' 

fabout f-1/2 ounces 
twkeymeat) 

2/3 cup serving __. 

(about 2 ounces 
turkey meat) , { 



37,50 



37.50 



1 lb AP=0.251b 
cooked turkey meat. 

1 lbAP=6.351b 
cooked turkey meat. 



VEAL, FRESH OR FROZEN 

CHOPS, LOIN 
(with bone) 



Pound 



4.88 



2 ounces cooked meact 



20.50 



1 lb AI^=Ojfillb 
cookeo'fiieat. 



CUTLETS, LEG 
With bone . 



ithout bone 



Pound 



Pound 



5.60 



6.24 



2 ounces cookedlfteat . 



2 ounces cooked meat 



17.90 



16.10 



1 lb AP=0.701b 
cooked meat. 

1 lbAP = 0.781b 
cooked meat. 



GROUND VEAL 
# 

HEART 
(trimmed) 

LIVER, CALF 
(trimmed) 



Pound. 



Pound 



Pound 



5.84 



'4.82 



4.% 



2 ounces cooked meat . 
2 ounces cooked meat « 

2 ounces cooked meat - 





17.20 



20.80 



20.20 



1 lbAP=0,731b 
cooked meat. 

1 lb AP- 0.60 lb 
cooked meat. 

1 lbAP = 0.62lb 
. cooked meat. 



ROASTS 
Chack 
With bone 



Pound 



3.68 



Without bone 



Leg 

With bone 



' Pound 5.28 



Without bone 



Shoulder 

(without bone) 



Pound 



Pound 



Pound. 



STEAKS, CHOPPED OR 
CUBfiD, FROZEN. 
(bonelMB patty, about 
3.1 oz raw) 

STEW MEAT 



Pound 



Pound. 



3.92 



5.52 



5.28 



2 ounces copked meat . 

1 

2 ounces tooked meat . 

2 ounces cooked meat 
2 ounces cooked meat . 
2 ouncescoo^ed meat 



27.20 
s 19.00 

.25.60 
18.20 
19.00 



5.16 



5.28 



1 lbAP=0.461b 
cooked meat. 

1 IbAP = 0.661b 
cooked meat. 

1 lbAP = 0.491b 
cooked meat. 

1 lbAP = 0.691b 
cooked meat. 

1 lbAP=0.661b 
cooked meat. 



"TV 
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1 steak -— - 

' (about 2:3 oz cooked 

meat) ^ 

2 ounces cooked meat . 



3.9 



19.40 



19.00 



1 lbAP=>0.751b 
cooked meat. 



1 lbAP=0.661b. 
cooked meat. 
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VEGETABLES AND FRUITS » 



A|>oiit. 100 different vegetables and froits^in fr<!i3h, canned^ frozen; and'^ehydratej fijrm— are Iteted alphabeti- 
caBy in this section. Canned and f roasen juices and canned soups are listedlat the end of the section. 

^ v' - ' I ■* ■■. »■ ■'- 

VfffstaDk fPd Fruit Iiuormation in this'Guide Includes: ^ ^ 

• Yield information on common imtitution size packs Und a one^pound- unit of muny canned and frozen^ 
^ veg etabtei and fruits on thdwurket. ' ^ 

• Yields in terms o^l/2 and Ml c;up servings to simplify menu planning and food buying in relation to .the 
vegetable and fruit requirement of the A lunch. , ^ , ' * 

^ i YUUa of whole vegetables and*fruits (raw or cooked) given in^parentheses'to describe the^ servings . 

• iJX^eUinformAion on canned and frozen Alices. ^ , 

0 \^ • Yield information on canned soups ^jpt contain at least 1/4 cup vegejtable per cup of^soup^i^ 

Sirving of Cooked Vegetables and" Fruits: • V s ' 

* ^ • . A serving of cooked vegetable is dn^ned vegetable as Usually setved. ^ * 

• A serving of cooked fruit consists of fruit a^d Juice even where the serving is describ<$d aa "oaoked." 

• A serving of thiEtwed frozen fruit is fruit and the j^ce'that accumulated during thawing. er 

.• A serving of^fmit nfay include ''sugar added'' when the fruit w^s'coioked. Ehough sugar, was added to 
Some, fresh, 'dehydrated. ^4>r frozen fruits to serve. as ^Weetened frffSt; 

. '^i- 

Yields odf vegetables and fruits vary ipi the number of sysgkigk per purchase unit, according to the form, of f^ 
.For example: ^ . • . 

• Frozen veferetables iisuaUy yield more servings p^r pound than fresh vegetables sin<;^ th^ irozen products, 
are alread;^prepaped for cooking and serving. .i| ' 

. • Net weight of «y»teij[ts of the can is given under the canalize in cdl«mil|2^ Volume and weight of drained|A 
frultor vegetaMfcfor IheNo. 10 canw^ • ' * \\ 

• Tonlato paste, to ^(o^^^cs^. aiid toinato ^uce yields were detei^mined by^oliime of thj concentrated j 
ndxture as well as w j^Dlumkirf TS ^ 

o Dehydrated vegetablles and f^uiw yield more i^rvings per j|pnd/thin* fresh, frozen, or canyied because 
. ♦ they gain weight and volume as. they absofb water during soaking pd cooking. \Some dehydrated prod-, 
ucls, particularly fruits, ^continue to^expand while cooling. , 

/ ■ j: \: ^. ^ ' / : . ^ 

Dehydrate Vegrtstilra^and FiHitt in Colump 1 Include: ^' , . * ^ * 

/ • Low mcrfntnrt^ ■rtthydintrd to 2-1/2 to 5 percent moisture/content, n - . . ^ ' 

.jt^jL • Regular moisture— dn^^t|> jlS t6*25. percent n^oisture content. « 

Pound of Ciinncd Food-^th^ naml^ertof 1/2 ctap servingrs per i^und ofe>^6dact is based -mi the net weight' (food^nd 
llq^]^oftbc^o.lOcan. . .fe ' ' \ - ' ^. . ' 

, - I i • ^ ' » » 

• / V ' » 

^ ..9 ^ ^ ' 9 
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VEGETABLES, FRtTITS 





J- 




•* , ' • Foodi 


18 purchased 




. APPLES . • 

FrMh 


■ * 










* • 


" «' 


i 





Purchase unit 
(2) 



Pound 




, Canned ' 

(slices, solid jMick ). 



: * Frozeii 
^ (slices) 




-D^draCed 
JLbw mpisture 
(sUces or wedges) 



.fRegulai; moisture . ^- 
• . ^ . (slices) 



No.^ 10 can 
(96o2)P 

No; 2-1/2 can „ 
(26i»> > 



Pound. 







30-Ib can 

Pougd..... 



Pound. 



No. 10 tan 
(30 oz)^ 

PounJ- 



Servings 

per- 
purehiBe 
unit 

C3) 



4.00 

5.79 
11.58 

3.00 

3.i3 
6.26 



25.30 
^50.60 



6.86 
13.72 

4.22 



99.30 
198.60 

•8.28 
16.56 

3:31 
. 6.62 

3.51, 
7.02 



Pound . 



41.20' 
62.40 

21.90' 
43.80 

15.40 
30.'80 



Seryins sizt or portion^ 
(4) 



1 small raw apple . 
(about 1/2 cup) 

1/2 ^up raw diced . 
1/4 cup raw diced . 



Purchase 
units for 

100 
servings 

'(6)^ 



1 medium hyked apple 
(about 1/2 cup cooked) 



1/2 cup cooked sliced 
1/4 cup cooked sliced 



X/2 cop f tyjfc 

l/4cu,|^._.-...^,.:. 

V2,cup ^ - 

l/4cupfnm _ 1- 



V2,cup 
l/4cUp/rui 

1/2 cup fruit 



1/2 cup fruit, thawed 
i/4 cup fruit, thawed . 

1/2 cup frui^^ thawed . 
1/4 cup fruity thawed 

l//cup^fruit, thawed . 
1/4 cup f ruit,\ thawet . 

1/2 c\ip cooked, sugar^ 
' adde^. 

l/4^cup cooked, sugar 
added. ^ ^ 




J/2 cup cooked . 
1/4 cdfl codeed 

i/2'CUpc;,ooked . 
1/4 cup cooked 

i/2 cup cooked . 
1/4 cupicooked 



^25.00 

17.30 
8.65 

33.40 

32.00 
l&.t)0 



3.95 
. 2.00 

14^60 
7T3O 



23.70 



12.10 
6.05 

30.30 
15.20 



•28.50 
14.50 . 



2.45 
1.25 

4.!5(r 
2.30 

t %,50 

^3.25 



* Additional yield 
information 



(6). 



1 lb AP=0.76Ib 

ready*to-CQok or 
V serve raw. 



1 lb AP = 0.721b 
cooked. 



1 can = about 12-1/2 
cups fruit. . 



1 lb dry = about 8 
.cups. 

1 lb dry about 4-1/! 
cUps. 



4LPPLESAU£E 
Canned 



•No. 10 can -— 
(IO80Z). 

No. 2-1/2 can 
(29oa) 



Ponhd^^-'-- - 



24.00 
48.0b 

6.44 
A2.88. 

3,56 



s 



l/2cupfr\iit. 
1/4 cup'fniit - 

1/2 cup fruit '. 
1/4 cupiruit : 

1/2 cup fruit . 



. 4.20 ' 
1-10 

15.60 
7.80 

28.10 



1 ""can = about 12 cu 
/ruit» 



VEGWABLES, FRUITS 



Food M pnrcliMod 



I^archase unit 



<2) 



Seisin KB 

purchase 
Unit 

<8) 



SerriiiK size or portiop 



(4) 



Purchsse 
units for 

100 
serrings 

(5) 



Additional yield 
information 



(6) 



APPLESAUCE— ContiAued 
Dehydrated 

Low moiatore 

(nufgeto) 



No. 10 can . 
(40 oz) 



J^ound. 



69.40 
138.80 

27.70 
55u46 



1/2 cap <ooked, sagar 

added. 
1/4 cup cooked, sugar 

add^. 

1/2 cup co<^ed, sugar 

added. 
l/ifvp cooked, sugar 



1.45 

J2 

3.65 
1.80 



L lb dry = about 4-1/2 
cups. 



APRICOTS 
: Fresh. 



Pound.. 
Pound. 



6.00 



5.43 
10.86 



2 inedium raw apricoCs . 
(about 1/2 cup) 

l/2xup raw halves . 
1/4 cup raw halves . 



Canned 



'(hAlTes,4inpeeIed>or 
whole, peeled) 



V 



No. 10 can . 
(108 oz) 



No. 2-1/2 can 
(30 oz) 

Pound 



23.^0 
47.20 



6.58 
13.16 

3.51 



Frozen 

(I^jalves) 



25-lb can 
g-l/2-Ib can 

Pound-_'.._„.._ 
Pound 



90.50 
181.00 

30.70 
61.40 

3.62 
7.24 

3.52 
7.04 



Dehydrated 
Low 'moisture 
Nngfrets — 



Slices 



Pound. 



Pound 



15:30 

30.30 

16^10 
S2.60 



1/2 cbp fruit and juice . 
1/4 cup fruit and juice 



1/2 cup fruit and juice . 
1/4 enp fmit and juice . 

1/2 cup fruit ai^d juice . 



1^ cup cooked 
1/4 cup cooked 



1/2 cup cooked^rr^v 

1/4 cup cookM 

1/2 cup cooked 

1/4 cup cooked 

1/2 c^fruit, thawed 
1/4 cup fruit, thawed 



1/2 CIV cooked, sugar 
Aided. 

1/4 cup codced,' sugar 
added. 

1/2 cup codced, sugar 

a<^. 
1/4 cup cooked, sugar 

added. 



16.70 



18.50 
9.25 



1 lbAP=0.93Ib 
ready-to-serve raw. 



.25 



15.20 
7.60 

28.50 



I cai|= about 7-2/3 
cups (60 oz) drained 
fruit. 



1.10 
• .55 

3.30 
1.65 

28.50 
14.20 



6.55 
3.30 • 

6.15 
».10 



1 lb dry = about 3-1/3 
cups. ' 



1 lb dry = about 3-3/4 
cups. 



VEGETABLES, FRUITS 



Food as purchased 

(1) 



APRICOTS— Continued 
Dehydrated — Continued 



Regular 

thalv( 



moisture 
halves) 



PurchaM unit 



(2) 



'Servings 

per 
purchase 

unit 

(3) 



Pound 



12.70 
25.40 



Serring size or portion 



(4) 



1/2 cup cooked, sugar 

added. 
1/4 cupitooked, sugar 

adde^. 



Purchase 
units for 

100 
servings 

(5) 



7.90 
3.95 



Additional yield 
information 



(6) 



dry =3-1/4 cups. 



ASPARAGUS 
, Fresh 



Canned 
Spears 



Cuts and tips 



Frozen 
Spears 



Cuts and tips 



AVOCADOS , 
Fresh v .- ^ Pound-, a 



Pound 
Pound 



2.47 

3.06 
6.12 



1/2 cup cooked spears 
(about 4 medium) 



All cup cooked cuts and 
^ tips. 

1/4 cup cooked cuts and 
tips* 



40.50 

32.70 
16.40* 



1 lb AP=0.56 1b 
readyto-cookl 

1 lb AP=0.491b 
cooked. 



No. 10 can, . 
(102 oz) 

Pound - 



No. 10 can 

(103oz) V 

Pound- 



17.1t) 



2J8 
5^6 

18.90 
37.80 

2.94 
5.88 



2-1/2-lb pkg 
Pound 
2-1/2-lb pkg 
Pound ^ •i^ 



10.00 



4.03 
8.0« 

J(LOO. 
20.00 . 

4.03 
8.06 



Pound 



4.36 
*8.72 



2.84 
5.68 



1/2 «up vegetable 
* (about 6 spear^ 

1/2 cup vegetable ... 
1/4 cup Vegetable .. 



V^cup ^getable . 

r/4 cdp vegetable . 



^2 e^p vegetable 
1/4 cup veptt^le 

^ — T ^ 



1/2 cup cooked spears . 
(about 4 medium) 



1/2 cup cooked spears 
1/4 cup cookel spears 



1/2 cupcpoked 
1/4 cup cooked 



1/2 c^p cooked 
,1/4 cu^ cooked ... 



1/2 cup raw diced, 
sliced, or wedg«d. 

1/4 cup raw diced, 
sliced, or wedged. 

1/2 cup raw mashed , 
1/4 cup raw ma^ed 



5.85 



37.40^ 
18.70 

5.30 
2.6S 

34.10 
17.10 
# 



1 can = 63 oz dute'ed 

vegetable. 



1 can = 60 oz drained 
vegetable. 



10.00 ' 
■ Jfe 

24.90 
12.50 

1,0.00 
5.00 

24.90. 
12.50 



23.00 
11.50- 



35.30 
17.70 



1 lbAP=0.7aib 
ready-to-serye raw. 
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VEGETABLES, FRUITS 



Food as parehas«d 

(1)^ 



PurehaM unit 



purehase 

unit 

(3) . 



Serrinf? size or portion 



(4) 



Purchase 
units for 

100 
serrings 

(5) 



Additions] yield 
informstion 



BANANAS ^ 
Freah * 



Pound 



Pound 



Pound. 



3.00 



4.06 
8.42 

2.70 
5.40 



1 spall banana 

(about 1/2 cup) 

1/2 cup raw.sliced . 
1/4 cup raw sliced . 



1/2 cup raw mashed 

1/4 cup raw mashed t 



33.40 



24.70 
12.40 

3740 
18.60 



1 lbAP=0.671b 
ready-to-serve raw? 



drnied 
Mashed 



No* 10 can 
(W60Z) 

Pound . 



25.40 
50*8(1^ 

3.52 



1/2 cup fruit 
1/4 cifp fruit 

r 

1/2.CUP fruit 



3^5 
2.00 

28.50 



BEANS, GREEN OR WAX- 
. Fresh _. 



Pound. 



Ml 
12.22 



1/2 cup cooked pieces ... 
1/4 cup coibked pieces 



16.40 
8.20 



1 



1 lb AP ^0.88 lb 
readji'-to-cook. 



Canned 



No« 10 c^n . 
(101 oz) 



No. 2-1/2 can 
(28 oz) 

Pound 



25.50 
51.00 

6.64 
13.28 

4.04 



1/2 cup vegetable . 
1/4 cup vegetable . 

1/2 cup vegetable . 
1^4 cup vegetable _ 

1/2 cup vegetable . 



3.95 
2.00 

^.10 
7.55 

24.80 



1 can - 63 oz drainU 
vegetable. 



Frozen 



20-lb pkg . 
2.1/2-lbpkg 
Pound . 



125.00 
•250.00 

15.60 
31.20 

6.25. 
12.50 



1/2 cup cooked . 
1/4 cup cooked 

1/2 cup cooked 
1/4 cup cooked . 

1/2 cup cooked . 
1/4 cup cooked . 



. .80 
.40 

6.45 
3.25 

16.00 
■ 8.00 



BEANS, LIMA 
Fr« 



Pound 



(shelled) 



5.44 
10.88 



1/2 cup cooked . 
1/4 cup cooked 



18.40 
9.20 



1 lb in pod ^0.39 lb 
ready-td-ctfok. 



Canned .... 
(jrreen) 



Np. 10 can 
(105 oz) 

Pound 



24.00 
48.00 

3.66 



1/2 cup vegetable . 
1/4 cup vegetable . 

1/2 cup vegetable. 



4.20 
2.10 

27.40 



1 can.= 72 oz drained 
* vegetable'. 



NOTE: To. detennine the quantity ^BooOo buy for the number of servings Aaeded in ■ scHool, move the decimal in coluinn 
S two places to the left, then multipllftms number by the number of servinfci need«d (See Method 1, page 8). 
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BEANS, UMA-i^CoiitiiiiMd 
. Fnaen 1 



XFoidhook) 



P«Kh«M.init° 



Scrrliip 

' (I) 



20-Ibvk« ^ - 
2-1/Mb pkg . 
Poand — 



113.00 
226.0Q 

14.10 
28.20 

5.65 
11.30 



S€^Bf «isc or pordoft 

(4) 



PnrehaM 
aniU for 

MrriBfs 

(5) 



1/2 cop codded . 
1/4 cup cook«d . 

1/2 tup eooked 
1/4 cup cooked . 

1/2 cqp cooked 
1/4 ciq^ cooked. 



.88 
.44 

7.10 
3.55 

17.70 
8.85 



AdditloMlyloM 
iaformatkm 



(i) 




BEAl^^SPROUtS 
Caused : 



No. 10 can . 
(104 ok) 

Pound 



21.60 

43^0 ; 

3*33 



1/2 cup y^table . 
1/4 cup vesetable . 

1/2 cnpT^table. 



4.65 
2.S5 

30.10 



1 caA = 53 ox drained 
vegetable. 



BEET GREENS 

Fresh 

(ontrimmed) 



Pound- 



2.75 
5.50 



1/2 cup cooked . 
1/4 cup cooked . 



36.40 
18.20 



1 IbAP=0.56n» 
rpdy-to-eook. 



BEETS 
Fresh 



Pound. 



(withoot topci) 



4.05 
8.10 



1/2 cup cofriced diced or 

sUced. 
1/4 cap cooked diced or 

sUced. 



24.70 
12.40 



1 IbAP=0.76Ib 
cookedi^ 



Canned 
Diced 



(Harvard or plain) 



Shoestring 



No.lOcan . 
(104 oz) 



24.00 
48,00 



Sliced 

(Harvard, pickled, or 



Whole,' baby beets _ 
(pidded or plain) 



Pound 


3.69 


No. 10 caB 

(104 oz) 


22.60 
45.20 


Pound- — — 


3.49 


No. 10 dm 

(104 6z) 


. 22.60 
45.20 


■Pound 


3.49 


Ho. 10 can 

(104 oz) 


24J0 
48.80 


^Pound--- 


. 3.76 



1/2 cup vegetable 
1/4 dip vegetable 



1/2 cap vegetable . 

1/2 cnp vegetable - 
1/4 cnp vetfrtable . 

1/2 cop vegetable - 

1/2 cap vegetable*. 
1/4 cap vegiBtable . 



1/2 cap vegetable. 

1/2 cap vegetable 

1/4 cap vegetable 

1/2 cap vegetable — . 



4.20 
2.10 



27.10 

4.45 
2.25 

28,70 

4.45 
2.25 



28.70 

4.10 
2.05 

26.60 



1 can plain beets 4= 
. 72 oz drained ^ 
vegetable. 



1 can'= 68 oz drained 
vegetable. 

1 can pickled or 
beets=68oz 
v^table. 



l^^tan = 69 oz drained 
vegetable. 
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VEGETABLES, FRUITS 



(1) 



PorchaM onit 
(2) 



pnrCBtse 
unit 



ServiBg size or portion 



(4) 



Poreh^M 
units for 

100 
serrings 

(5) 



Additionml yield 
infomatioii 



(6) 



BLACKBERRIES 
Fresh _ .L 



Quart 

(1.46 lb) 



Pound 
Pound 



8.83 
17.66 

6.05 
12.10 

3.38 
6.76 



1/2 cup raw berrifes 
1/4 cu|> raw berries . 

1/2 cup raw berries . 
1/4 cup raw^berries . 



11.40 
5.70 



1/2 cap cooked, sagfar 
added. 

cup codced, sugar 
added> 



16.60 
8.30 

29.60 
14.80 



1 qtAP=about 4-1/2 
cups (1.40 lb) ready- 
to-serve raw. 

1 lbA"P=0.961b 
ready-to-serve raw. 

1 lbAP=0.991b 
cooked, sugaf added. 



Canned 



No. 10 can . 
(105 oz) 

Pound 



23.90 
47.80 

3.65 



1/2 cup fruit and juice . 
1/4 cup^fruit and juice 

1/2 cup fruit and juice 



4.20 
2.10 

^7.40 



1 can = about 7-1/2 
cups drained f rulW 



Frozen 



30-lb can 
4k 



Pound 



Pound 



112.00 
224.00 

3.75 
7^0 



3.64 
7.28 



1/2 cup cooked, sugar 

added. 
1/4 cup cooked^ sugraf 

added. 

1/2 cup cooked, sugar 

added. 
1/4 cup codced, sugar 

added. 

1/2 cup fruit, thawed _ 
1/4 cup fruit, thawed 



.89 
.45 

26.70 
13.40 



27.50 
13.80 



BLACKEYE PJSAS 

Fresh ! ^^-.1 

(shelled) 



Pound - 



5.11* 
10.22 



1/2 cup cooked . 
1/4 cup cooked 



19.60 
9.80 



1 lbAP=0.93Ib 
cooked. 



Canned . . 
(Kreen) 



No. 10 can : 
(104 oz) 

?^and 



19.80 
39.60 

3.05 



1/2 cup vegetable . 
l/4<ap vegetable . 




1/2 cup vegetable 



^5.05 
2.55 

32.80 



1 can V 72 oz drained 
vegetable. 

r 



Frozen 



.24/2-Ibpkg. 
Found J 



12.40 
24.80 ' 

4.96- 
9.92. 



1/2 cUp cooked. 
1/4 cup cobked . 

1/2 cup cooked .. 
1/4 cup cooked- 



8.10 
4.05 

20.20 
10.10 



BLUEBERRIES 
FrMh 



Pint 

(0.911b) 



5.40 
10.80 



1/2 cup raw berries . 
1/4 eup raw berries . 



18.60 
9.30. 



<- 



1 ptAP=aboat 2-3/4 cups 
(0.861b) ready-to- 
serve raw. 



CanAed 



No. 10 can . 
(105 oz) 

Pound 



M 
.00 



S.67 



24 
48 



ERIC 



1/2 cup fruit and juice 
^4 cup fruit and^iuice 

1/2 cup fruit and juice . 



47 



4.20 
2.10 

27.30 



1 cflh= about 9 cups 
drained fruit. 



VEGETABLES, FRUITS 



Food M pwekasod 



(1) 



PurcKafe unit 

\ ) 



per 
purcBOM 

imit , 

(8) \ 



SerrinK sixe or pbrtioli 



(4) 



PnrchaM 

nnits for 

100 
Mrriiigv 



Additioiial/ield 
infomibtfeii 



(6) 



BLUEBERRIES— Continued 
FroKHi ...1- 



30 



-||^an 



1 



2-1/2-lb pfkg 



Pound 



BOYSENBERRIES 
Canned 



Pound 



129.00 
258.00 



lO.tO j 
21.4| 

4.30 
8.60 



6.13 
12.26 



1/2 cup cooked, sugar 

added. <^ 
1/4 cap cookeds^sugar 
added. 

N 

1/2 cop cooked, dugar 

added. 
1/4 cup cpoked, sugar 
added. 

1/2 cup co(4ced, sugar 

adfled. 
1/4 cup cooked, sugar 
added. 1 

1/^up fruitf thawed . 
1/4 cup fruit, thawed . 



No. 10 can _ 

(106 oz) 

Poan# 



BROCCOLI 
Fresh 



Frozen 
Speai^ 



t 



Cut or chopped 



BRUSSELS SPROUTS 
Freah 



Frozen 



24.60 
49-20 



1/2 cap fruit and juke . 
1/4 cap fruit and jtnce . 

1/2 cap fruit and juice . 



Pound 
Pound 



3.62 



3.62 
•7.24 



1/2 cup cooked spears . 
(aboat2inediimi) 

1/2 cup cooked cats 

1/4 cup cooked cuts 



2-lbpkg_... 

Pound i 

2-1/2-Ib pk^ 
Pound 



8.64 



4.32 
^9.64 

10.80 
21.60 

4.32 
8.64 



1/2 cup cooked spears . 
(about 2 mediom) ' 

1/2 cup cooked spears . 
1/4 cup cooked spears . 

1/2 cup cooked 

4 cup cooked , 



.78 
.39 

9.35 
4.70 

23.30 
11.70 



16.40 
8.20 



4.1 
2.0 



26.90 



1^ cup = about 6-1/3 
cups drained fruit. 



^7.70 



27.70 
13.90 



lIbAP=0.61Ibread 
to-cook. 



1/2 cup cooked . 
1/4 cup eooked 



Pound . 



4.50 
9.00 



1/2 citp cooked 
1/4 cup cooked 



2-1/2-lb pkg 



Pound . 



14.60 
29.20 

. 5.84 
11.68 



1/2 cup cooked . 
1/4 cup cooked . 



1/2 cup cooked ....Tt 

1/4 cup cooked » . 



11.60 



23.20 
11.60 

9.30 
4.65 

23.20 
il.60 



22.30 
11.20 



6.85 
3.45 

17.20 
8.«0 



lIbAP=0.74lb 
to-eook. - 
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VEGETABLES, FRUITS 



• r 



Food u parchaaod 



(1) 



Pirchmae anit^ 
/2) 



ptirchmse 
unit 
(8) 



Serrinic site or portion 
(4) 

_i . - 

* > 

1/8 small head ^ 

(about 1/2 cup) 

1/2 cup raw choppeffTT..... 
1/4 cup raw chopped 

1/2 cup raw shredded 

1/4 cup raw shredded 

1/2 cup raw shredded for 
slaWo 

1/4 cup raw shredded for 
slaw. 

1/2 cup cooked shredded . 
1/4 cup co<rice4 shredded - 

1/2 cup cooked wedges .„ 
1/4 cup ipooked wedges „. 



Porchase 
units for 
100 

(5) 



Additional yield 
. informitioB 

\ 



CABBAGE 
Fresh _„ 



Head . r 
(lib) 

Pound ... 
Pound ... 
Pound ... 

Pound -. 
Pound ... 



8.00 



8.00 
16.00 

10.10 
20.20 

6.57 

13.14 



5.66 
11.32 

4.32 
8.64 



t. 

12.50 



12.50 
6^5 

9.90 
4.95 

15.30 

7.65 



17.70 
8.85 

23.20' 
11.60 



inyAP=0.791bready- 
to-co<A or serve raw. 



llbAP= 0.79 lb ready, 
to^cook shredded. 

lIbAP=0.84 lb ready- 
to-cook wedgies. ' 



CABBAGE, CELERY 
JXA CHINESE 
Fresh 



Pound 



10.60 
21.20 



1/2 cup raw nieces . 
1/4 cup-«aB;pieces . 



9.45 
4.75 



llbAP=!0.88 lb ready- 
to-serve raw. 



CABBAGE, RED 
Canned 



No. 10 can . 
(104 oz) 

Pound .- 



24.40 
48.80 

5.76 



1/2 cup vegetable . 
1/4 cup vegetable . 

1/2 cup vegetable 



4.10 
2.05 

26.60 



CANTALOUP- 
Fresh , 



Mekm 

(1-1/2 lb) 

Pound 

Pound 

j'ound .. v.... 
Pound .- 



4.00 



2.84 
5.68 



1/4 small melon 

(about 1/2 cup) 

1/2 cup cubed or diced 
1/4 cup cubed or diced 



25.00 



35.30 
17.70 



1 lb AP =6.50 lb ready- 
to-serve raw. - 



CARROTS ^ 

Fresh 

' (withoat tops) 



■ t 



12.20 

6,60 
13.20 

4.55 

9.10 



1/4 cup raw strips .. 
(about 6 strips — 
4 X 1/2 inch) 



1/2 cup raw shredded 
1/4 cup raw shredded 



1/2 dap raw shredded for 
salad. 

1/4 e«p ra||«hredded for 
salad. 



».20 

15.20 
7.60 

22.00 

11.00 



llbAP=e.821bre|idy- 
to-cook or serve raw. 
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VEGETABLES, FRUITS 



Food M purchased 



(1) 



Purchase unit 



(2) 



Senrings 

purehase 
unit 

(3) 



Serving size or portion 



(4) 



Purchase 

units for 

100 
serrings 

(5) 



Additional yield 
informatioB 



CARROTS— ContinHed 
Fresh— Continpied , 



Pound . 
Pound 



5:95 
1L90 

' 4.26 
8.52 



1/2 cup raw sliced 
1/4 cup raw sliced. 



1/2 cup cooked sliced 
1/4 cup cooked sliced 



16.90 
8.40 

23.50 
11.80' 



1 lb AP^ 0.73 lb 
jg0l$ked. 



^ Canned 

^ (diced or sliced)* 



Frozen . - 

(diced or sliced) 



CAULIFLOWER 

Fresh 

(trimmed) 



Frozen 



No. 10 can . 
(105 oz) 

Pound 



25.10 
50:20 

3.84 



1/2 cup^vegeiable . 
1/4 cup vegetable ^ 



1/2 cup vegetable?.- 



4.0P 
2.00 

26.10 



1 can = 69 oz drained 
vegetable. 



20-lb pkg 
2-1/2-lb pkg 



113.0a 
226.00 

14.10 
28.20 



1/2 cup cooked . 
1/4 cup cooked 

1/2 cup cooked. 
1/4 ^p cooked. 




1/2 cup cooked ^. 
1/4 cup cooked .... 



.88 
.44 

7.ie 

3.55 

17.70 
8.85 



Pound 
Pound 
Pound 



5.87 
1L74 

4.97 
9.94 

3.85 
7.70 



1/2 cup raw slices 
1/4 cup raw slices - 

1/2 cup raw florets - 
1/4 cup raw florets" 



1/2 cup cooked florets.. 
1/4 cup cooked florets . 



17.10 
8.55 

20.20 
10.10 

26.00 
13.00 



1 lb AP- 0.55 lb real 
to-cook or serve ra 



1 lbAP=0.53lb 
cooked. 



2-lbpkg 
Pound ... 



9.56 
19.12 

4.78 
9.56 



1/2 cup cooked 
1/4 cup cooked 

1/2 cup cooked 
1/4 cup cooked 




CELERY 

Fresh 

(mitriimned) 



Pound 



Pound 



Pound 



11^ 



5.66 



11.32 

4.24 
S.48 



1/4 cup raw sticks or 
strips. 

(about 4 sticks — 
4x1/2 inch) 
1/2 cUp raw chopped or 
diced. 

1/4 cup raw chopped or 
diced. 

iy2 cup cooked diced .... 
1/4 Clip coioked ^iced _ 



8.85 

17.70 
8.85 



23.60 
11.80 



lib AP=0.75 lb real 
to*cook or serve i 



1 lbAP=0.701b 
* cooked. • 
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Food u purchased < 

(1) 



VEGEtABLES, FRUITS 



1 



Purchase unit 
(2) 



Servings 

Mr 
puixnase 

unit 

(3) 



Serving size or portion 



(4) 



Purchase 

units for 

100 
servings 

(5) 



Additionml yield 
information 



CHARD, SWISS 

Fresh 

(gptrimmed) 



^ound . 



3.50 
7.00 



1/2 cup cooked 
1/4 cup cooked . 



28.60 
14.30 



lib AP = 0.77 lb ready- 
to-cook. 



CHERRIES - 
Fresh ... ...... 



Canned 
Red, taft, 'pitted 



Sweet 



Frozen 

(red, tart, pitted) 



COLLARDS 

Fresh 

(untrimmed) 



Canned 



Pound 



Pound 



Pound 



4.28 



5.20 
10.40 

2.94' 



2/3 cvp raw whole\ 
cherries. 

(about 1/2 cup pitted) 



1/2 cup raw pitted . 
1/4 cup raw pitted. 



1/2 cup cooked pitted, 
sugrar added. 



23.40 



19.30 
9.65 

34.10 



lib AP = 0.9aib ready- 
to-8€Srve raw with 
pits. 

lib AP = 0.89 lb pitted. 



No.l^ 



can . 
(103 oz) 



Pound 



No. 10 can . 
(108 ok) 



No,.2-l/2 can 
(30 oz) 



Pound 



23.90 
47.80 

3.72 

23.80 
47.60 

6.62 
13.24 

3.53 



1/2 cup (ruit and juice . 
1/4 cup fruit and juice . 

1/2 cup fruit and juice . 

1/2 cup fruited juice . 
1/4 eup fruit and-juice . 

1/2 cup fruit and juice . 
iy4 cup fruit and juice . 

1/2 cup fruit and juice 



4.20 
2.10 

26.90 

4.20 
2.10 

15.20 
7.55 

28.40 



1 can = 74 oz drained 
fruit. 



1 can =; about 10-.3/4 cups 
(66 oz) drained ffuit. 



30-lb can 

Pound 

Pound 



ST 



98.91 
197.80 

3.30 
^.60 

3.49 
6.98 



1/2 cup cooked 
1/4 cup cooked 



1/2 cup cooke^ 



1/4 cup cookc 



1/2 cup fruit, thawed 
1/4 cup fruit, thawed 



Pound 



5.06 
10.12 



1/2 cup cooked 
1/4 cup cooked 



Frozen 

(chopped or whole, leaf) 



No. 10 can 
(98 oz) 

Pound 

— ^ 

3-lb pkg .i. 



Pound 



14.60 
29.20 

2.38 



1/2 cup vegetable . 
1/4 cup vegetable . 

1/2 cup vegetable . 



14.00, 
28.00 

4.69 
9.38 



1/2 cup cooked 
1/4 Clip cooked 

1/2 cup cooked 
1/4 cup cooked 



1.05 
.51 

30.30 
15.20 

28.70 
H.40 



1 lb AP = 0.801b 
(1-2/3 cups) thawed 
fruit, drained! 



19.80 
9.90 



lib AP= 0.70 lb ready- 
to-cook. / 



6.85 
3.45 

42.10 



1 can=^bout 58 oz 
drained vegetable. 



7.15 
3.60 

21.40 
10.70 
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VEGETABLES, FRUITS 



Food u pnrchmsod 

(1) 



CORN 
Frish 
With husks 



Without husks 



Canned 
Cream style 



Whole kernel, 
(vacuum^ 



Whole kernel ^ 

(wet pack) 



Frozen 



(whole kernel) 



CRANBERRIES 
Fresh 



(2) 



Pound 



Pound . 



Pound . 



Pound 



No. 10 can . 
(106OZ) 

Pound 

No. 10 can . 

Pound ._ 



Senrings 

irarc)iaM 
Quit 

(8) 



2.00 



2^3 
4.06 

3.00 



3.13 
6^6 



No. 10 can. 
(106 oz)* 

Pound 



20-lb pkg . .... 
2.1/2-lb pkg 
Pound - 



Pound . 
Pound . 



23.40 
46^0 

3i^ 

20.20 
MM 

^32 

22.^0 
45.00 

3.41 



106.00 
212.60 

13.30 
26.60 

5.33 
10.66 



8.09 
16.00 

6.46 

12.92 



Serving swe or portion 



(4) 



1 medium ear 

(about 1/2 cup co<ri(ed) 

1/2 cup cooked . 

1/4 cup cooked 



1 medium ear 

(about 1/2 cup coined) 

1/2 cup cooked 

1/4 cup cooked 



1/2 cup vegetable . 
1/4 cup vegetable . 

1/2 cup vegetable. 

1/2 cup vegetable . 
1/4 cup vegetable . 

1/2 cup vegetable . 



1/2 cup .vegetable .... [ 

1/4 eup vegetable 

l/«2 cup vegetable ^...y^.. 



1/2 cup cooked . 
1/4 cup cooked . 

1/2 cup cooked . 
1/4 cup cooked . 

1/2 cup cooked. 
1/4 cup cobked . 



1/2 cap raw chopped ... 
1/4 tap raw chopped 

1/2 cap cooked, sagar 

jtdded.' 
1/4 cxtp cooked, sagar 

added. 



Purchase 
a nits for 

100 
servings 

(5) 



50.00 

49.3^ 
24.70 

33J0 



32.00 
16.00 



4.30 
2.15 

28.30 

4.95 
2.50 

23.20 

4.45 
2.25 

29.40 



.94 
.47 

7.55' 
3.80 

18.80 
9.40 



12.50 
6.25 

15.50 

7.75 



Additional yield 
informatloB 



(«) 



1 lb AP= 0.37 lb edible 
portion coolted. 



1 lbAP=t).57Jbraw 
cat com. 



1 can = 75 oz vegetable, 



1 can = 70 oz drained 
* vegetable. 



lIbAP=0.971bread] 
to-cook or serve rav 



CRANBERRY RELISH 
OR SAUCE 
Canned = 



No. 10 can . 
(J170Z) 

Poand 



23.90 
47.80 

3.28 



1/2 cap f rait . 
1/4 capfrnit. 

1/2 cap frait . 



4.20 
2J0 

30.50 



1 cans=aboat 12 cops 
frait. 
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VEGEtABLt:S, FRUITS 



Food u pnrchMod 



(1) 



Pnrcl^ase unit 
(2) 



Serving! 

purchase 

unit 

(S) 



Serving size or por^n 



(4) 



Purchase 

units for 

100 
serrikigs 

(5) 



Additional rield 
information 



CUCUMBERS 
Pmh 



Pound . 



4.62 
9.24 



1/2 cup pared diced or 

sliced. 
1/4 cup p«ured diced or 

sliced. ' 



W.70 
10.90 



llbAP=0.7^1bready- 
to-smre raw pare 



DATES ; 
^Dchrdratcd 
.Low BMistore 
(l>iccM) 



Rcfnlar moistiire 
(cat or chopped) 



Pound. 
Pound . 



5.78 
11.56 

5.10 
10.20 



1/2 cup dry fruit . 
1/4 cup dry fruit . 

1/2 cup dryjruit . 
1/4 cup dry fruit . 



17.30 
8.65 

19.70 
9.80 



1 lb dry = about 3 cups. 

1 lb dry = about 2-1/2 
cups. 



EGGPLANT 
Fresh 



Pound. 



3.41 



1/2 cup cooked cubed . 
1/4 cup cooked cubed . 



2d.40 
14.70 



1 lb 'AP =^0.81 lb ready- 
to-coolc 



ENDiyE, CHICORY, 
ESCAtlOLE 
Fresh 



Pound 



7.59 
15.18 



1/2 cup for salad . 
1/4 cup for tolad . 



13.20 
6.60 



1 lb AP= 0.74 lb ready- 
to-serve raw. 



FIGS 
Fresh, 



Pound. 



4.00 



3 small raw ftj^s 

(about 1/2 cup) 



25.00 



(banned 



No. 10 can . 
(110 oz) 



Nq, 2-1/2 can 
(30 oz) . 

Pound ^. 



24.10 



6.58 
13.16 

3.51 



1/2 cup ftliit and juice . 
(about 2-1/2 figs) 

1/2 cup fruU and juice . 
1/4 cup fruit and juice . 

1/2 cup fruit and juice . 



4.15 



15.20 
7.60 

28.50 



1 can = about 8-1/3 cupst 
(63 oz) drained fruit. 



d \.. 



.FRUIT CCKCKTAIL 
.Canned 



No. 10 can '. 
(108 oz) 



No. 2-1/2 can 
1^ "(39 oz) 

Pound 



24.00 
48.00 

6.6f 
13.34 

3.56 



1/2 cyp fruit and juice . 
1/4 cup fruit and juice . 

1/2 cup fruit and juice . 
1/4 cup fruit and juice . 

1/2 cup fruit and juice.. 



4.20 
2.10 

15.00 
7.50 

28.10 



1 can = about 9-r/2 cups 
(71 oz) drained fruit. 



NOTE: To det«miine the quantity of food to buy for ihe niiiiii>e;' of serrTngs needed in • school, move the decimal in column 
S two ^acea to the left, then mttltipl>: thia number by the liumber of servings needed (See Method 1, page 8). 



ERIC 



VEGETABLES^ FRUITS 



^ Food as pnrchaged 



Purchage unit 



(2) 



Servings 

purchase 
jinit 

C?) 



Serving size or portion 



(4) 



Purcliase 
units for 
100 - 
servings 



iditioAl yield 
formation 



C6) 



FRUIT CdCKTAlV-<^ontinaed 
Dehydjrat€d ^ 
Low moisting 



No. 10 can 
(44 oz) 



und . 



57.96 
115.80 

21.00 
42.00 < 



1/2 cup cooked, su^r 

•added. 
1/4 cup cooked, sugar 

added. ^ 

1/2 cup cooked, sugar 

added. 
1/4 cup co<^§d, sugar 

added. 



1.75 
^'86 

4.80 
2.40 



1 lt>dr|=:4-l/2cups. 



FRUIT DEISSERT FILLINGS* 
Dehydrated ; * 
Low moisture , 
A^ple '-^^ 

Apple (blueberry, 
cherry, or raspberry 
flavor.) 



Found . 
Pound 



13J0. 
27?40 

9.95 
19:90 



1/2 cup fruit- 
1/4 cup fruit. 

1/2 cup fruit 
1/4 cup fruit . 



7.30 
3.65 

10.10 
5.05 



r 



FRUIT FOR SALAD 
Canned _ 



NoJlOcan 

, (108 oz) 

No. 2-1/2 can 
(29 oz) 

Pound 



24.10 
48.20 

6.47 
12.94 

3.57 



1/2 cup fruit and juice . 
1/4 cup^fxuM and'juice 

1/2 cup fruit and juice 
1/4 cup fruit aiid juice . 

1/2 cup^uit and juice 



4.15 
2.10^ 

15.50 
7.75 

28.10 / 



1 can 1= about 8 cups 
(64 oz) drained fru 



FRUIT PIE FILLlNCiS 
Canii^d* 



(apple, apricot, bluebeny, 
cherry, peach, pineapple) 



No. 10 can . 
(112 oz) 

Pound 



24.00 
48.P0 

3.43 



1/2 cup fruit . 
1/4 cup fruit . 

1/2 cup fruit. 



4.20 
2.10 

29.20 



GRAPEFRUIT 
. Fresh 



Pound 



Pound 



1.93 
3.86 



1.73 
3.46 



172 cup sections andguice 

(no mentbrane). 
1/4 cup sections iajid juice ' 

(no membrane). 

1/2 cup juice 

1/4 cup juice JL 



51.90 
26.00 



.57.80 
28.90 



lib AP=0.491br|ad: 
to-serveraw. ■ 



1 ibAP:F0.471h*(3/i 
cup) juice. 



GRAPEFRUIT AND 
ORANGE SECTIONS 
Canned 



'I^o.3CyI 
<50bz) 

Pound 



1L30 
22.60 

3.64 



1/2 cup fruit and juice 
1/4 cup fruit and juice . 

1/2 cup fruit and juice 



8.85 
4.45 

27.S0 



1 can'=about 3-1/2 ( 
(28 oz) 'drained fr 



V. 



vGRAPEFHUrr SECTIONS 
\(£iuraed . 



No.3Cyl. 
(50 oz) 

Pound 



.ERIC 



11.10 
22.20 

8.^7 

5?^ 



1/2 cup fruit aiid Juice 
1/4 cup fruit and juice ... 

l/2xup fruit and Juice 



9.05 
4.50 

29.10 



1 ct^n = about' 3-1/3 < 
' (28 02) drained fr 



At 



h 

I- 



vEGEg^tps^ F^rrs ' 



Serrihfs.i 

purchtM 

nnir 




* ^ 



Food M parehased. 



(1) 



iSrapefruit Sections . 

— Continued . . 

, Fnnoi 



Pni^aMiiiiit 



3-Ihcan 




Other 

(with seeds) 



Canned - 

^seedless) 



HONE^EW BteLON' ' • 

M 




[ontrunmed) 

iZ 



Canned ^ 



Potind 
Bound 



No. 10 canv - 
, (110 oz) . 

No. 2-1/2 can 
(30 oz) ; 



^ Pcnind 



Pound 



f ■ 



Nd. lOcan -v^;. 14.40 



.FMEen 



or w^iole leaf) 



(98-02) 

No.2-Xy2,<an 
(27 oz) 



3-Ibpkg 



l/2^%upiillit and juice, 
y thawed. 

1/4 cyp fruit tad juice, 
thawed. . 

1/2 cuplruit and juice, 

thawed. 
1/4 cup fruit and juice, 
thawed. 



5.39. 
10178 

8.08 



5.22 
10.45. . 



24.39 
48.60 

6.64 
13.28 

3:54 



3.08 
6S6 



5.27 
10.5* 



28.80 

4.60 
9.120 

.2.36 



13.4t) 
26.80 

4.48^ 
8o96 



1/2 cup raw grapes 

1/4 cup r^ grapes 

1/3 cup raw whble grapes 
^ (abn^/4 cup seeded 
halYMj* 

1/2 cup raw s^ed 

halves..' 
1/^ cup raiy seeded 
halves.: * 

i 



1/2 cup fruit and juice 
1^4 cup fruit and jiiice 

1/2 cup fruit and juice 
1/4 cup fruit and juke 

1/2 cup fruit and juice - f 



1/2 cup cubed or diced ... 
4/4 cup cubed or. diced 



1/2 cuj) coo&ed 
1/4 cup cooked 



1/2 cup vegetable . 
1/4 cup vegetable . 

1/2 cup vegetable . 
1/4 cup vegetable' 

1/2 cup vegetable. 



1/2 cup cooked : . 
1/4 cup cooHed 

i/2 cup^cdwed 
1/4 j|up c ooked .j^. 



Purchase 
anita for 

100 
terringt' 

* (6) 



9.10 
4.5S 

27.10 
13.60 



1^.60 
12.40 



19.20 
9'.60 



Ad4itioiuil yield 
mforaatioB 

(«) ^ 



->t — 



ybAP=0.^5 lb ready- 
to-serve raw, 

llb.AP=0.921braw 
seeded* 



4.15 
2.10 

15.10 
7.55 

28.30 



82.50 
1«.30 



19.00 

y.50^ 



^.95 
3.50 

21.80 
10.90 

42.40 



'7.50' 
3.75 

'22.4(f 
11.20 



1 can -about 9 cups 
(fiieiz) drained fruit. 



1 IK AP^ 0.57 lb 
ready-to-serve 
raw. 



1 lb AP=0.74 lb 
ready-tO'Cook. 



1 can = 58 oz drained 
vegetable. j 



ERIC 



vegetableI, FRtfg:s 



JJL. 



Food u purchased 

"(1) 



Purchase unit 

f • 

(2)^ * 



Secrings 

pui^ase , 
. unit 

(3) . 



Serving siie'or portion 



(4) 



PiiKhase 
units for 

l(Hr iJ^ 
^ryjuugjf^ 



Ajdifioiial yield 
informatioii 



^. KOHLRABI 
Fresh 



LEMONS 
Fresh 



Pound 



i"^ 2.75 
5.50 



1/2 cup cookc^ pieces . 
1/4 cup cook^ piec^ . 



— ^ — 



Pound 



U60 
3.20 



1/2 cup juice 
1/4 cup juice. 



cooKed pieces _ 



36.40 
18.20 



Jb AP= 0.54 lb 
readj^-to- cook. 



62.5.0 
31.30 



=1— 

1 lbAP=0.481b 
(3/4 cup) juice. 



• JJETTUCE, HEAD 
Fresh 



Pound 
Pound 



12.30 
24.60 * 

8.25 
16.50 . 



1/2 cup raw pieces . 
1/4 cup raw' pieces . 



1/2 cup for salad 



1/4 cup for sal^ ... 1. 



( 

8.15 
4.10 

12.20 
6.10 



1 lbAP-*0.751b 
ready-to-serve rim. 



LETTUCE, LEAF 
Fresh 



Pound 



4 



e*<ind...:_ 



11.00 
22.00 

7.37 
14.74 



1/2 cup raw pieces . 
1/4 cup ra^ieces 

1/2-cup for salad 

1/4 cup for^al^d 



9.10 
4.55 

13.60 
6.80 



1 lbAP=0.671b» 
ready-to-serve raw, 



LETTUCE, ROMAINE 
Fresh /. 



4 

Pouhd 
Pound 



10.50 
21.00 

7.04 
14.08 



1/2 cup jiair pieces . 
1/4 cup raw pieces _ 

1/2 cup for salad ... 
1/4 cvp for salad 



9.55 
4.80 

14.20 
7.10 



1 lbAP=0.641b 
. ready-to-serve raw 



if 



LIMES 1 
Fresh 



Pound 




1.77 
3.54 



1/2 cup jaice . 
1/4 cup juice . 



56.50 
28.30 



IJb AP=0.481b 
(about 1 cup) juio 



GOfiS 
F'resh . 



Pound 




3.74 
7.48 



1/2 cup cu1>^ or sliced 
1/4 cup cubed or sHced ■. 



26.80 
13.40 



1 lbAP = b.681b 
ready-to-serve raf 



JiUSflROOMS 
„ Fresh .V 



POH 



3.48 
6.96 



1/2 cup cooked sliced .1 
1/4 cup cooked sliced ... 



28.80 



1 lbAP=0.971b 
ready-to-cook. 



Canned- 



lo. 10 can . 



Pound 
(drained 
weight) 



^.10 
48.20 

5.67 
11.34 



1/2 cup serving 
1/4 cup serving 

l/^cup serving 
1/4 cup'kerving 



4.15 
2.10 

17.70 
8.85 



1 can - 68 oz draine< 
vegetable. 



ERIC 



56' 




VEGETABLES, FRUITS 



^ Food! M pnrehascd 


Parch ase unit ^ 
, ' (21/ 


per. 
purchase 
oiiit 

(3) . 


Serrigj^ze or portion 
'(4) 


Parchase 
units for 

100 
Benrings 

^' 


Additional yield' 
information 

(6) 


MUSTARD GREENS ' 

Fwah ... - 

<aiitruii]iied) 


Pound - ^ 


3.82 
7.64 


1/2 cup cooked .— 

1/4 cup cooked - 


• 

26.20' 
13.10 


♦ 

1 IbAP-p.70lb. 
ready-to-cook. 


Cai^tMl ^ 1- 1- 

* 


No. 10 can 
(98 oz)^ 

No. 2-1/2 can 
(27 oz) 

Pound 


16.10 

^ 32^ 

5.14 
10.28 

2.8^ 


1/2 cup vegetable 

1/4 cup vegetable 

1/"^ cup vegetable ^ 
1/4 cup vegetable 

1/2 cup vcgetableALjiL.. 


6.25 
3.15 

19.50 
9.75 

38.10 ' 


1 can = 58 oz drained 
vegetable. 


Frozen t 

(choDped) 


*3-lb pkg J 

Pound 


11.80 
29.60 

4.96 
9.92 


1/2 cup cooked -TT- 

1/4 cup cooked - 

1/2 eup cooked 

1/4 cop cooked ^- 


6.80 
3.40 

20:20 
10.10 




• 


NECTARINES 
Fresh _____ 


Pound ^ 


4.00 

4.54 
9.08 


1 medium raw-oe^tarine.. 
(about 1/2 cup) 

1/2 cun raw slices 

f mm ^^m.mm a Cft tt i7aav^^7 ■ » ■ ^ — ^ 

1/4 cup raw stfci^ 


25.(F0 ' 

22.10 
11.10' 


1 IbAP=0.89Ib 
ready -to-sei^e raw. 


IP 


' Pound 


OKRA 

' Freslji 


^Ppund 


5.45 


m 

1/2 cup c4»ked sliced 

1/4 cup cooKcd siicea - 


18.40 


1 IbAP=0.781b 


■ " ( 

Canned 

(cut or whole) 


. No. 10 can 

(99 cj) 

^ Pound — ^- 


18.80 
37.60 

3'.04 


1/^cup vegetable 

1/4 cup vegetable _.. 

l/2ct|p vegetable 


5.35 
2.70 

32.90 


1 can =^ 60 OZ drained * 
vegetable. 


Frozen - ^ 


J 

• 

Pound 


14.80 • 
29.60 V 

4.96 > 
9.92 


— J 

1/2 <?up oooked _ 

1/4 tup cooked , . 

1/2 cup cooked 


6.80 
3.40 

20.20 
10.10 


• 




T/4cup^ked 


OKRA' WTTH-TOMATOES 
Canned . .1^ .. 


No. 10 can 
(im oz) 

I^ound ir_ 

» 


24.00 
48.00 

3.81 


1/2 cup vegetable 


4.20 
2.10 

26.30 


1 A 




1/4 cup vegetable jj^-. 

1/2 cup vegetable 



NOTE: Jo determine the quantity of food to boy for the niini^r of servinRs needed in a school, move the decimal in column 
5 tvro. pUee» t^ the kCt, ihen multiply this number by the number of servings needed (See Method 1, ^page 8). 



VEGETABLES, FRUITS 



Food fes pnrekaocd 



(1) 



aOUVES 
Canned 

Green whole, large size 
<withpits) 



Ripe, choppM or minced 



Ripe whofe, large size 

(with 0U) 



Ripe whole, large sjzr^^. 
'(pitted) 



ONIONS, GREEN 
Fresh 



ONIONS, MATURE 
Fresh 1 



Fresh, pearl 



PurcJuBe nnit 



<2) 



Gadlon^ 



Pound—:,- 

(grained) 

No. 10 can — 



Pound 

(drained) 

No. lOcan 



Pound 

(drained) 

No. 10 can 



Pound 

(drained) 



Pound 




Pouni 



Pound. 



Poand . 



SerriagB 

pvrlkaM 

nut 



17<U)0 
32.00 

24.00 
48.00 

6.72 

I 

134.00 
32.60 
134.00 

6.35 



. 5.73 
11.46 



4.75 



7.01 
a4.02 

3.85 
7.70 



' Serrialt or portion 



(4) 



3 oliT«s 

(Mioiit2'n^sUced) 

3 olives ...^ 



1/2 cup fpfet 

1/4 cup fruit — 

1/2 cup fruit 



.57 



3 olives... 
3 olives^T--. 
3 olives ... 



1/2 cup whole. 



1/2 cup raw chopped 
1/4 cup raw chopped 



1/2 cup raw chopped . 



9.50 ^ ^ 1/4 cup raw chopped 



1/2 (up raw sliced . 
1/4 cup raw slicii . 



1/2 cup cooked halves 
or pieces. 
- 1/4 cup cpoked"" halves 
orjiieces. 



1/2 cup cooked whole 



3.82 

7.64g^l/4 cup cooked whole 



/ 



Pvrchaie 

onHf for 

lee 

(5) 



3.15 



4.20 
2.10 



90 
.75 
3.10 
.75 

15.80 



17.50 
8s75 



21.10 
10.60 

14.30 
7.15 

26.00 
13.00 



26.20 
13ol0 



AdditioiialTieM 
infomstioa 



(6) 



1 can=about88oz 
drainedtiiM^ or 
about 525 olives: 



1 can = about 100 oz 
drained fruit. 



1 can = about 405 
olives. 

91 to 105 larger 
olives weigh 1 lb. 

1 ci|j)=about'^66o9E 
drained fruit or 
about 405 olives« 

91 to 105 large ^ 
olives weigh 1 lb. 



1 lbAP=0.63lb 
"•ready-to-serve rai 



rib AP=0.891b 

ready-io-cook or 
/serve raw. 



1 lbAP^0.7frlb 
cooked. 



( 
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VEGETABLES, FRUITS 



Food 



asparehkaed 

(1) 



ORANGES. 
Fresh 
Size 138 



(Califs Ariz.). 
Size 200 (Fla^ Texas) 



AU sizes 



Pound 



Pound 



^ Pound 



Canned 
Mandarin, 



PARSLEY 
Ftesh 



PARSNIPS 
Freslv ^ 



PEACHES 
FresB . „ 



ParchaM unit 



(2) 



S«rtiiiffl 
parchase 

QBit 

(S) 



3.00 



3.00 



2.75 



Pound 



lund 



Pound 



Pound 



2^ 
''4.84 



1.83 
3.66. 



, 164 
7.28 



10.20 



Serring sixe or portion 



(4)' 



1 medium orange 

(about 1/2 cup fruit 
and juice) . 

1 medium orangr 

(about 1/2 cup fruit 
and juice) * ^ 



Purchase 
units for 
* 100 
serrings 

' (5) 



1/2 cup sections and 
juice (^Hth menibrane) 
5 ,50 4 lM jcup sections 

juice (with membnme), 



l/2Lcup sections (no 

mem^brane). 
1/4 cup sections (no 

meihbrane]^. 



1/2 cup juice 
1/4 cup juice 



1/2 cup fruit and juice- 
1/4 cup fruit atid jojce 



33.40 

33.40 , 

36.40 
18.20 

41.40 
20.70^' 



54.70 
27.40 



27.50 
13.8a 



Pound 



Pound 

* 

Pound . 

Pound 

Pound 
i 



4.91 
9.8» 



4.00 



3.73 
746« 

4.05 
8.10 

3.73 
7.46 



1/2 cup chopped 



1/2 eup cooked pieces 
1/4 cup cooked pieces 



1 medium raw peach 
(about 1/2 cup) 

1/2 cup raw diced 
1/4 cup raw diced 



1/3 cup raw sliced 
1/4 cup raw sliced 



X/2 cup cooked sliced, 

su^r added. 
1/4 cup cooked sliced, 

sugar added. 



9.80 



AddHional yield 
informatioii 



1 lbAP=0.731b 
ready-to-servet 



lib AP=0.56 lb 
ready-to-serve. 



1 lbAP=0.51)lb 
(1 cup) juice. , 



1 lbAP=0.68lb 
ready-to-serve raw. 



20.40 
10.20 



25.oa 



26.90 
13.40, 

24.70 
12.40 

26.90 
iq.4'0 



1 lb AP -0.85 lb 
ready-to-cook. 



1 lbAP = 0.76Ib 
ready-to-cook or 
serve raw. 



1 lb AP- 0.99 lb 
cooked, sugar added. 



VEGETABLE^; FRUITS 




Pnrcluw unit 



(2) 



pikfcliftse 

unit 

(3) 



Serdog size or portion 



(4) 



^orcbMe 
tinits for 

senrings 

- (5) 



Additional yield 
' informatioik^ 



(«) 



PEACHE8--Cmitiiia€d<' 

Canned 
Halves 



Slices 



Whole spiced . 



Frozen 
SUced 



Dehydrated 
Low moisture 
(sUces) 



No. 10 can . 
(lOSoz) 



No. 2-1/2 can 
(29 6z) 



Pound 

No. 10 can . 
(108 oz) 



No. 2-1/2 can 
(29 oz) 



Pound 
« . 

Pound 



23.80 



6.40 



3.53 

23.80 
47.60 y 



6.40 
12*80 

3.53 

3.B0 



Xll cup fruit and juice .... 
(about 1/2 peacb with 
juice) 

1/2 cup froit and juice ... 
(about 1/2 peach with 
juife) 



4.20 



15.70 



can=aboCit 8-1/3 
cups (66 oz) drainec 
fruit. • I 



1/2 cup fruit and juice . 

1/2 cup fruit and juice . 
1/4* cup fr^it and juice . 



1/2 cup fruit and juice .. 
1/4 cup fruit and juice ... 

1/2 cup fruit and juice 

2 small peaches 

(about 1/4 cup fruit) 



28.40 

15.70 
7.85 

28.40 

28.60 



SO-lb can 



8-1/2-Ib can 



Pound 



Pound 



109.00 
218.00 

30.80- 
61.60 

3.64 
7.28 

3.59 

7.18 



1/2 cup fruit, thawed 
1/4 cup fruit, thawed 

1/2 cup fruitj^hawed 

1/4 cup fruit, thawed 



1/2 cup fruit, thawed 
1/4 cup fruit, thawed 



1/2 cup cooked, sug&r V 

adde^. 
1/4 cup cooked, sug^ar 

added. 



No. 10 can 
(36 oz) 



Pound 



43.20 
86.40 

19.20 
38.40 



—J ^^T— 

1/2 c;up cooked, susrar 

added. 
1/4 cup cooked, susrar 

add^. 

1/2 cup cooked, gugar 

.added. 
1/4 cup cooked, sugar ' 

add^. 



can = about 8-1/3 
cups (66 oz) drainet 
fruit. * 



lb AP=a6out7 
small peaches with 
sirup. 



.92 
.46 

. ?.25 
1.65 

27.50 
13.80 

27.90 

14.00 



2.35 
1.20 

2.60 



lb tfry= about 4 
cups. 



VEGETABLES, FRUITS 



Food M porch Aed 



(1) 



PiurchmBe unit 
(2) 



Serrin^ | 
pnrchase \ 



l^nrchase \ N 



Serying size of i^rtion 



(4) 



Puffchmse 

uftits (or 

-100 
gerVings 

(5) . 



Additional yield 
inforamtion 



PEACHES— ContiiiQed . 
Dehydrated — CMtinoed 

Segabur moisture . ... 

(halves) 



PoOnd 



16.50 
33.00 



l/2U:up cooked^ si^i^ar 
added. < - . 

l/4^cop cooked^^sagar 
added. ^ < 



6.10 
3.05 



1 lb dry = about 2-3/4 
cup^. 



PEARS 
Fresh 



F^oilnd 



Pound 



Pound 



.4.00 

4.16 
8.32 

4.04 
8.08 



1 small raw pear . 
' (about 1/2 cap) 



1/2 cup raw cubed or ' 

sliced. 
1/4 cup raw ctibed or 

sliced. 

1/2 cup cooked halves, 

sugar added. ' 
1/4 cup cooked halves, 



25.00 



24.10 
12.10 

24.80 
12.40 



1 IbAP=0.781b 
.ready-to-cook or 
serve raw. 



sugv added. 



1 lbAP = 1.08Ib 
cooked, sugar added« 



•5 - 

Canned 
Halves 



Slices or quarters 



No'lO can 
x(106oz) 



No. 2-1/2 can 
(29 02) 

Pound C 

No. 10 can 
(106 oz) 

No. 2-1/2 can 
(29 oz) 

Pound' .. 



23.50 



6.44 



3.56 

25.60 
51.20 

. 7.00 
44.00 

3.86 



1/2 cup fruit and juke . 
(about 1-1/2 mediu^i^ 
halves) 

l/2^up fruit and juice 



1/2 cup fruit.and jui^ce 

1/2 cupfruit and juice 
1/4 cupfruit and juice . 

4/2 cup friijt and juice . 
1/4 cup fruit and ;|uice 

1/2 cup fruit ^nd juice . 



I 



4.30 



15.60 



28.10 

3.95 
1.95 

14.Jb 
7.15 

26.00 



1 can = about 7-3/4 
cups (62 oz) drained 
fruit. ' 



1 can = 65oz 
drained ffuit. 



PEAS AND CARROTS 
Canned 



No. 10 can 
(105 oz) 

Pound ... 
f ♦ 



23.90 
47.S0 

3.65 



1/2 cup vegetable 
1/4 clip veietable 

1/2 cup vegetable 



4.20 
2.10 



27^40 ^ 



1 can = 71 oz drained 
vegetable. 
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VEGETABLES, FRUITS 



Food as porchased 



(1) 



Purcfiase unit 



(2). 



Serving 

purchase 
unit 

(3) 



Sirring size t^gjggUon 

(4) • r 



Purchase 
units for 

100 
serrings 

(5) 



Additional yield 
infomttioB 



(6) 



PEAS AND CARROTS 
— Continued ] > 

Frozen _ -.1 



PEAS, GR 

.Fresh . 
(sh«lled> 



Cammed. 



Frozen 



20-ibj>kg . 
t 

2-l/2.1bpkg 
Pound 



111,00 
222.00 

13.90 
27.80 

5.56 
11.12 



t/2 cixp cooked . 
1/4 cup cooked . 

1/2 cup cooked 
1/4 cup cooked . 

1/2 cup cooked 
1/4 cup cooked . 



Pound 



5.45 
10.90 



1/2 cup cooked — *. 

1/4 cup cooked y 



No. 10 can 
(105 oz) 

Pound 



22.40 
44.80 

J.42 



1/2 cup vegetable 
1/4 cup vegetable 

1/2 cup vegetable 



20-1^ pki^ 



2-1/2-lb pkg 

« 

Pound 



100.00 
200.00 

12.60 
25.20 

5.05 
10.10 



PEPPERS, GREEN 
"Vresh . 



Frozfin 
(diced) 



Pound 



Pound 



Pound 



14.90 

4.97 
9.94 



5.04 
10.08 



Z-l/a-lb pkg 
Poynd 



16.30 
32.60 

6.53 
13.06 



1/2 cup cooked . 
1/4 cup cooked 

1/2 cup cooked . 
1/4 cup cooked,. 

1/2 cup cooked . 
1/4 cup cook^ 



1/4 cup raw strips : 

• (about 1/6 of a ^ 
larga pepper) 

1/2 cup raw choppM or 
diced. 

1/4 cup raw chopped or 
diced. 

1/2 cup cooked strips 

1/4 cup cooked strips 



1/2 cup raw . 
1/4 cup raw . 

1/2 cup raw . 
1/4 cup raw 



.90 
.45 

T.20 
^0 

•18.00 
9.00 



18.40 
9.20 



lb in pod =0.38 lb 
ready-to-cookr 



can=67 oz drained 
vegetable. 




7.95 
4.00 

19.80 
».90 



6.75 

20.20* 
10.10 



19.90 
9.95 



lb AP=j0.82 lb 
ready-to-cook or 
serve r;aw. 



Ih AP = 0.751b 
cooked.' 



6.15* 
3.10 

15;40' 

7.70 



ERIC 
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VEGETABLES., FRUITS 



Food MM purchased 



(1) 



PEPPEBS, SWEET 
(screen or red) 

Canned 

(diced) ' 



PIMIENTfft 
Canne^ . - 
iho^ied 



(«ho]f^, diced, oi} 
whole) 



r 



PINEAPPLE 
Fresh 



Canned 

ChunksH!>r tidbits 



Crushed- 



Slices 



^1 



Purchase unit 



(2) 



No. 10 can 
(102 oz) 

Pound 



^o. itl can . 
(109 oz) 



No. 2-1/2 can 
(28 oz),. 

Pound 



Pound 



No. 10 can 
(107 oz) 



N6. 2-1/2 can 
(29 oz) 

Pound 

L 

No. 10 can 
(109 oz) 
• 

No. 2-1/2 can 

(30 oz) , 

Pound 

No. 10 can 
(108 ozT) 



No. 2-1/2 can 
(29 oz) 



Pound 



Servings 

p«r 
purchase 

unit 

(3) 



19.60 
39.^ 

3.08 



17.50 
35.00 



5.02 
10.04 

"2.58 



3.04 
6.08 



23.70 
47.40 



6.44 
12.88 

3.56 

23.80 
47.60 

13.10 
3.49 
24.00 

6.56 
3.56^' 



Serving size or portion 



1/2 cup vegetable . 
1/4 cup vegetable . 

1/2 cup vegetable . 

1/2 ci^ vegetable 
1/4 cup vegetable . 

1/2 cup .vegetable . 
1/4 cup vegetable . 

1/2 cup vegetable -. 

• ^\ 
■ , ) 

1/2 cup raw cubed 
1/4 cup raw cubed 



l/2*cup fruit aDd\juke 
1/4 cup fruit an()/juice . 



1/2 cup fruit and juice 
1/4 cup fruit aifdjuice 

^ V 

t/2 cup friut and jqice 

i/2cup fruit and juice 
Mpfcup fruit and juice 



1/2 cup fruit and juice 
1/4 cup fruit and juice 

1/2 cup fruit aiid juice 

1/2 cup fruit and j\;ice 
^ about 1 large oif2 
medium slicas) 

1/2 cup fruit knd juice 
(about 1 large or 2 
medium slices) 

1/2 cup fruit and juice 



Purchase 
units for 

100 
servings 



(5) 



5.10 
2.55 

32^0 



5.75 
2.90 



20.00 
10.00 

38.80 



32.90 
16.50 



4.25 
2.15 

ft.60 
' 7.80 

28.10 

4,20 
2,10 

15.30 
7.65 

28.70 

4.20 



15.30 



28.10 



Additional yield 
information 



(6) 



1 can ^ 82 oz drained 
vegetable. 



1 can — 70 oz drained 
vegetable. 



1 lbAP-0j521b . 
ready-to-serve raw. 

^ f 



f can ^ about 9-1/4 
cups (65 oz) drained 
fruit. 



1 can - about 8i3/4 
cups (78 oz) drained 
fruit. 



^ can about 9-1/3''' 
cups (61 oz) drained 
frdit. 



NOTE: To determine the quantity of food to buy for/the number of KervinifK needed in a school, mo\e the decimal in column 
5 two places to the left, then multiply this number by the number of Kervin^K needed .(See Method !. paK/e 8). 
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vege;tables, fruit^ 



Food DiirchtaMl' ^ 

(1) 


-r 

• 

Porchtse niiit 
(2) 


BerriiiKS 

\ PC 

intrehase 

(3)V 


Serring size or portio^ 


Purchase 
unite for 
^100 / 

(5) 


• • 

Additional yield 
infomatioii 

..-(6) ^ 


PINEAPPLE— Continued 
Frozen ._ - 


30.1b can 


1114)0 


l/2^^uitfnjit, thawed 


.90 




(ehunks) 
* • 


10-lb can 
• 


222.00 • 


3t/i cupTfuit, thawed 


.45 






37.00 
74.00 


1/2 cup fruit, thawed 

1/4 cap fruit, thawed 


2.% 
1.35 






Pound 


3.70' 
7.40 


1/2 cup fruit, thawed 
1/4 cup fruit, thawed 


27.10 
13.60 


llbAP = 0.631b 
^1-1/2 cups), thawed 
fruit, drained. 


^PLUMS ' 
, Fresh 


Pound 


4.00 


2 small raw plums 

f about 1/2 cudV 


25.00 


1 JbAP=^0.^41b 
read^-to-cook or 
serve raw. , 


t 


Pound . 


5.01 
10.02 


J 

f/2*cup raw halved 6r 
sliced. , 
1/4 cup raw halved or, ' 
i sliced. 


20.00 
, 10.00 


• 


t 


Pound 


3.08 

« 


1/2 cup cooked halves, 

sus:ar added. * 
J./4 cup ciNi&cti n<*i*^?B, 

siigiir added. 


32.50 

16 Jin 

4 


* 

• 


• Canned — 

(purple, wiiiole^ 


No. 10 can . .. 
.(108 oz) * 


•23.80 ^ 
47.60 


1/2 cup fruit and puice . 
1/4 cup fruFt and juice 


4.20 ' 
2.10 


1 can = about 7-2/3 
cups (60 oz) drained 
fruit. 


V 


No. 2-1/2 can 
(30 oz) 


6.64 
13.28 


1/2 cup fruit and juice . 
1/4 cup fruit and juice ... 


15.10 
7.55 




♦ 


Pqund 


3.54 . 


' 1/2 cup fruit and juice . .. 






POTATOES, WHITE 
Fresh 


Pound 


•4.00 


1 medium whole baked . 
'(about 1/2 cup) 


25.00 ' 


^ c 
1 lbAP = 0.74lb 
* baked ezd. skin. 




Pound 


4.00 


1^ medium whole boiled 
(about 1/2 cup) 


25.00 


1 lbAP = 0.871b 
boiled excl. skin. 


0 * 


JPound 

Pound - 
Pound . -. 


4.79 
9.58- 

3.45 
6.90 

3.45 
6.90 


1/2 cup pared, cooked, 

diced or sliced. 
1/4 cup pared, cooked, 

diced or sliced. 

1^/2 cup cooked mashed ... 
1/4 cup cooked mashed ... 

1/2 cup sliced, scalloped 
1/4 cup sliced, scallopei^ 

J- - - 


20.90'' 
10.50 

29.00 
14i50 

29.00 
14.50 


1 lbAP=0.811b 
ready-to-cook pared. 
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VEGETABLES, ptfl/lTS 



Food M piirchM«d 

6 

' (1) 



POTATOES, WHIT? 
— Continmd I 

Puined _ 

^ (amall, whok) 



Frozen' 
French Fries— Regular 
Crfnlde cut - — . 



Straight cut 



French Fries— :Shoe8trirtg 
Crinkle cut — — - 



Straight cut 



^archmse ohit 
(2) 



No, 10 caiu-i.. 
(102 oz; 



No, 2-1/2 can 
(29 oz) 

Pound 



30-Ib case J. 

V 

5-Ib pkg 



Pound 

30-Ib case 

5-Ib pkg 



Pound 



27-lb case 



4-1/5-Ibpkg 

Pound 

27-lb case . . 

4-1/2-Ibpkg 
Poun(f . 



Serrings 
^ per 
pqrehaM 
anit 

(8) 



23.40 

4^:80 

6.01 
12.02 

3.67 



220.00 

36.80 
73.(>0 

. 7.36 
230.00 



38.40 
76,80 

7.69 



213.00 

35.5(f' 
71.00 

7.91 

237.00 



39.50 
79.00 

8."^8 



X ■ 

Serving size or portion 



. (4) 



1/2 cup veget«We!.-_-. 

(about 5 potatoes) 
1/4 cup vegetable 



1/2 cup vegetable. 
1/4 cup vegetable. 



l/Stnp-vegetable . 



1/2 cup heated 

(about 9 pieces, 3 
inches long) 



^/2 cup heated . 
1/4 cup heated 



1/2 cup heated 

1/2 cup heated 

(about 10 pieces, 3 
inches k>ng) 

1/2 cup heated 

1/4 cup heated 



1/2 cup heated 



1/2 cup heated 

(about 26 pieces, 3 
inphes long) „ 



1/2'cup heated 
1/4 cup heated 



1/2 cup^h 



>l/2 cup4ieated 

(about 23 pieces, 3 
inches k>ng) 

l/2cuph«ated 
1/4 cup heated 



1/2 cup heated* 



Purchase 
units for 
100 • 
senrtegs 

(5) 



4.30 

2.15 

16.70 
8.85 

27.30 



.45 



2.75 
1.40 

13.60 
.43 



2.60 
L30 

\l3.00 



AT 

2.85 
i.45 

12.70 

.42 



2.55 
1.30 

11.40 



Additionml yield 
information 

(6) 



1 can- 74 <^ drained 
vegetable. 




VEGETABLES, FRUITS 



J ood MB purchised 



(1) 



POTATOES, WMifrE 
FROZEN— Continued 

French Fries— Thin 
Crinkle cut 



Straight cut 



Hash Browns 
Diced - - , - 



Shredded, preportioned 
(Sozraw) 



Potato Rounds'*' 



Putchise unit 



(2) 



30-lb case 



5-lb pkg : 

Pound ..^ 

30-lb case 



5 -lb pkg 
Pound ... 



30*lb case 

5-lb pkg 

Pound 

18-lb case 

1 5-lb case 

Bi^nd . 



30'-lb case 

S-lhpkg 

Pound 



Dehydrated 
Low moisture 

Diced -- - - - j No. lO can I 50.00 1/2 cup reconstituted 

4/4 cup reconstituted 

1/2 cup reconstituted 
1/4 cup reconstituted 

* Ship«d shredded poUtoes available by brand names sncH as Tater Tots, etc 



No. 10 can . 
(36 oz) 

Poun4 " 



Serrings 

parehaee 

unit 

(3) 



240.00 

40.00 
80.00 

8.00 
249.00 



41.60 
83.20 

8.33 



128.00 
256.00 

21.40 
42.80 

4.29 
96.00 



80.00 



5.83 



196.00 

32.70 
65.40 

6-55 



50.00 
100.00 

22.20 
44.40 



Senring size or portion 



(4) 



Additional j\M 
information 



1/2 cup heated - ^ 

(about 11 pieces, 3 
inches longV 

1/2 cup heated 
1/4 cup heated 

1/2 cup heated 

1/2 cup heated 
(about 14 pieces, 3 
inches long) 

1/2 cup heated 
1/4 cup heated 

1/2 c^p heated 

1/2 cup heated 
1/4 cup heated 

1/2 cup heated 
1/4 cup heated 

1/2 cup heated 

1 portion . .. - 
(about 172 cup 
.heated) 

1 portion . 
^ (about 1/2 cu]> 
heated) 

1 poriion 

(about 1/2 ctiQ 
heated) 

1/2 cup heated'-.. . 
(ajM)ut9 pieces) 

1/2 cup heated 
1/4 cap heated 

1/2 cup heated . 
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VEGETABLES, FRUJfS 



Foo^u* purchased 


Purchasemrit 


Servings 

purchase 
unit 


~ ^ 

'Serving size or portion 


P^^ase 
uitits for 

100 
serrinffs 


Additionalyield 
information 


^ * (1) , 


(2) , 


(3) 




(5) 




POTATOES WHITE 
' — Continued . ^ 
JLicny u raieO"-'— V/Oniiii ura 
Low Moisturc^LJContinued 




• 








Flakes ^ 


No. 10 can 


60.70 • 


1/2 cup reconstituted 




. m 




(46 oz) , 


121.40 


1/4 cup reconstituted . . .. 


.82 




Pound 


24.30 
48.60- 


1/2 cup reconstituted 
1/4 cup reconstituted . .. 


4.15 
2.10 




'Granules — * -- 


« 

Nq. 10 can 

(98 oz) 


148.00 
296.00 . 


1/2 cup^Veconstituted 
1/4 cup reconstituted 


, .68 

.34 


- 7^ 


, ' . * , 


, Pound . 


24.30 
4o.bU 


1/2 cup reconstituted 
1/ 4 ctip reconstituted 


4.15 
9 1 n 


1. lb dry = about 


Sliced 


No. 10 can " 
(20 oz) 


25.00 ' 

so.ocr 


'1/2 cup reconsti tu ted 
1/4 cup reconstituted .... 


4.00' 
2.00 


• 




Pound 


20.00 
40.00 


1/2 cup reconstituted ...a 
1/4 cup reconstituted 


2.50 




PRUNES, DRY 
Canned * - 
Market paclr^v . 


No. 10 can . 
f 110 oz) 


• 

23.40 
46.su 


1/2 cup fruit and juice 
1/ 4 cup fruit and juice 


7 " 
4.30 


1 can=^^baut ip-1/4* 
fruit. 


% 


* No. 2 J/2 can 
(30 oz) 


6.40 
12.80 


1/2 cup fruit and Juice . 
1/4 cup fruitand juice 


15. /U 
7.8.5 






^ Pound 


3.41 


1/2 cup fruit and juiee 


29.40 




Special purchase 


No. 10 tan 
(1160Z) 


33.30 
6.6.60 


1/2 cup fruit and juice 
1/4 cUp fruit and juice 


3.00 
1..50 


1 can 110 oz drained 
.fruit. 


* 


Pound 


4.60 


1/2 cUp fruit and juice 


21.80. 




- Dehyijrated 
. Low moisture, 
(pitted, whole) 

> 


No. 10 can 

(48oz) 


44.60 

89.20 
i 


1/2 cup cooked, sugar 

added. 
1/4 cup cooked, sugar 

added. 


2.25 

1 1 
1 . 1 • J 

< 


• 


* 


Pound ' 


14.80 
29.60 


1/2 cqp cooked, sugar 

added. 
,1/4 cup cooked, sugar 
. added. 


6.80 
- 3.40' 

4 


1 lb (115^ = about 3-3/4 


Regular moisture 
' (with pits) 


Pound , 


9.83' ' 


6 medium prunes, dry 
(about 1/2 cup cooked 
fruit and juice) 


10.20 


^1 lb dry.-^ about 2-^1/2 
cups. " ' - 




Pound 


9.51 
19.02 • 


r/2 cup cooked 
.1/4 cupcQ9ked 


10.60 
5.30 




\ 


Pound 


11.30 

22.60 


1/2 cup cooked, sugar 

ad<jed. 
1/4 cup cooked, sugar 

added. ^ 


8'.85 
4.45 
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VEGETABLES, FRUfTS 



Foo4 M purchased 



(1) 



PUMPKIN 
Fresh .s^. 



Caiuied 



PUMPKIN PIE FILLING 
Canned 



RADISHES 

Fresh . „ 

(without tops) 



Purchase jinit 



(2) - 



Pound 



No. 



10 can 
06 oz) 



No.i2-l/2 can 
(p oz) 

Poiiind 




10 can . 
112 oz) 



Poiind 



RAISINS 

Dehydrated | 
Regular moisture . 
(seedless) 

RASPBERRIES 
• Frish 

L 

Canned 7. — 

' ' (red) 



Pound 
Poijind 



pjijund 



Pdund 



pint 
(.71 lb) 



Pound 



Servings 

per 
purehage 

unit 

(3> 



-2.36 
4.72 

J 



24.50 
49.00 

6.71 
13.42 

3.70* 



24.00 
48.00 

3.43 



12.30 



7.09 

14.18 
% 



9.41 



9.12 
18.24 



INo- 10 can 

(108 oz) • 



JPound 



5.03 
10.06 



7.08 
14.16 



^.20 
50.40 

3.74 



Serring size or portion 



(4) 



1/2 cup cMked mashed , 
1/^ cuj) cooked mashed 



1/2 cup vegetable . 
1/4 cup vegetable . 



Purchase 
units for 

100 
serrings 

(5) ' 



42.40 
21.20 



1/2 cup vegetable rr.- 
1/4 cup vegetable 



r/2 cup vegetable- 



1/2 cup vegetable . 
1/4 cup vegetable 

» 

1/2 cup v^gets%le 



4 small radishes ... 
(aboat 1/4 cui^. 

1/2 cup raw sliced . ^ 
1/4 cup raw sliced — 



1/3 cup dry raisins 

(about 1/2 cup cooked 
fruit and juice) 



1/2 cup cooked 
1/4 cup cooked 



1/2 cup raw whole 
1/4 cup raw whole 



1/2 cupraw whole 
1/4 cup raw whole 



1/2 cup fruit and juice 
1/4 cup fruit and juice . 

1/2 cup fruit aiid juice . 



4.10 

.14.90 

7:45 

27.10' 



4.20 
2.10 

29!20 



8.15 



ll.lO 
7.05 



10.70 



11.00 
5.50 



19.90 
9.95 



1-4.20 
7.10 



4.00 
2.00 

26.80 



Additional yield 
information 



(«) 



1 lbAP«0.701b • J 
ready-To-cook. 



0' 



1 lb without tops= 
0.90 IJ) ready-to- 
serve raw. „ 



1 lb dry- about 3 
cups. 



1 pt AP= 2-1/2 cups 
(0.681b) ready-to* 
serve raw. 

1 lb AP- 0.96 lb 
ready-to-serve raw. 



X can = about 6 cups 
(53 oz) drained f rul 
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"^Food ms purchased 

(I) 



RASPB 



ibntinucd 



FVoseh 28-lbcan 



' VEGETABy:S, FRUITS . 



Purchase unit 
(2) » 



6-1/2-lb can' 



Pound 



Servings 
- per 
l%irchase 
, unit 

(3) 4^ 



101.00 
202.00 



■ Servii^g size or |»ortion 
• ^ (4) 




3.63 
«Z6 



1/2 iup fruit and juice, 
thaw^. ^ 

1/4 cup fruit and juice, 
j|hawed. 

1/2 ctip fruit and juice, 

thawed. 
1/4 cu|^ ^uit and juice,"^ 

thawed; 

1/2 cup fruit and juice, 

thawed..' 
1/4 cup fruit and juice, 

thawed. 



Purchase 
units for 

100 
servings 

(5) 



.99 
.50 

4.30 
2.15 

27.60 
13.80 



iitformatiom 



(6X 



rhubXrb ^ 

Fresh 

\ ' (without leaves) 



Pound 



Fri 



ozjfn^: 




3.46 
6.92 



1/2 cup cooked, sugar 

added. 
'1/4 cup cooked, sugary 
^ ^dded, W 



28.90 
14.50 



t lb AP=0.86 lb ready- 
to-cook. 



131.00 

* 

262.00.. 

, 28.40 
56.8a 



- 4.38. 
'8.7^ 



1/2 cup cooked, sugar 
addedj^ ^ 

1/4 cup eboked, sugar 
addfd. 

1/2 cup tooked, pugar 

add^. 
1/4 cu^c^oked, sugar 

added. 

l/2 cup sugar 

added. 
(1/4'cli'p cooked, sugar 
.added. 



.-76 
.38 

* 3.55 
1^0 

' \'' . 
?2.90 

11.50 



r 

6 



RUTABAGAS 
, Fresh .Ll.. 



4.21 
•8w42 

2.91 
5.82 



1/2 «up cooked cubed . -■ » 
1/4 cup cooki^'cubed ... 

1/2 cu^ooked mashed 
l/4^up cooked mashed^. 



3.80 
11.90 

34.^40 
17^0 



I 



lib AP=0.85 lb ready- 
' to-cook. J 



NOTE: To determine'^he <;|uai(^ty If iiod to buy for Ihe number of^servings needed in. a school, piove the decimal in column 
5 two places to the left, th^n muUi^ply this numbeWby the number of servings needed (See Method 1, i^age 8).^ 



fVEGETABLES, FRUITS 




Food as purphased 



(1) 



Purchase unlt^ 




Servings. 

putehase 
unit 

(3), 



Serving size or portion* 
^ (4) 



Purchase 
units for 

•100 
servings 

(5) 



Additional yields 
information ' 



(6) 



; SAUERKRAUT 
' * <Ci Canned 



j^lk' 10 can 
^ (99 oz) 

No. 2-1/2 can 
• (27w) 




24,60 
49.20 

14.16 

s:98 



1/Z cnyp vegetable 
1/4 cup vegetable 

1/2 cup vegetable 
1/4 eup vcfgetable 

1/2 £up vegetable 




1 can =80 oz drained 
vegetable. / 



25.20 



SPINACH 

^ iFresh L:.. 

^(partlj^ trimmed) 




15.10 
30.20 

10.10 
20.20 

5.00 
10.00 



1/2 cup raw pieces . 
1/4 cup raw piecte ^ 



1/2, cup for salad 
1/4 cup fofs^ltra 



1/2 Clip cooked . 
1/4 cU|i-cooked 



6.65 
3.35 

9.90 
4.95 

20.00 
10.00 



lib AP = 0.92 <ib ready. 
,to-cook or serve' raw. 



"/^CannedJ'-^ 



^0. 10 can 
^ (98 oz) 



No. 2-1/2 can 
(27 oz) ^ 

Pound 



14.90 
29.80 

9.54 
2^44 



1/2 cu^Vegetable . 
1/4 cup vegetable _ 

r/Z cup vegetable 
1/4 eup vegetable 

1/2 cup vegetable 



6.75 
3.40 

21.00 
10.50 

41.00 



1 can = 58 oz drained* 
vegetable. 



Frozen 
Chopped* 



3-lb pkg 



Pound 



Whole leaf 



3-lb pkg 
Pound 



10.20 
20.40 

3.40 
6.g0 

11.00 
22.09 

^3.68 
7.36 



1/2 cup cooked 
1/4 cup cooked . 

1/2 Aip cooked 
1/4 cup cooked 



1/2 cup cooked . 
1/^ cup cooked 



1/2 cup cooked 
1/4 cup cooked 



9.80 
4.90 

29.50 
14.80 

9.16 



% 



27#» 

13.60 



SQUASH, SUMMER 
Fre8h^^_ ^^^^ 



Pound . 
Pound . 



3:06 
6.12 

4.O8 
8.16 



1^2 cup cooked mafihed 
^4 cup cooked mashed ^ 

1/2 cuif cooked sliced : 

1/4 cup cooked sliced 



32.70 
• 16.40 

24.60 
12.30 



lib AP=0.95 IbreaiSji 
" to-cook. 

lib AP = 0pLlbcookfl 



-s 



Canned ... 
(sliced) 



No. 10 can 
(105 oz) 

Bound . 



19.90 
39.80 



1/2 cub veg^able . 
1/4 cup vegetable 



3.04 ^/2 cup vegetable 



' b.05 
2.55 

32,90 



1 can ^ 70 oz drained 
> vegetable. 
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VEGETABLES, FRUITS 



^ , Food M parchased ^ *^ 



(i) 



SQUAdH, SUMMER 
FroKcn 



YeQow 



sHced) 



Zacchinl 



Purchase unit 



(2) 



2.1/2-lb pkg 
Pound _. • 

2^/2-lbpkg 

Pound 



«8 



purchase 

(3).. 



11.00 
Z2.00 

4.41 

18.06 




7.22 



SerTing size or portion 



(4) 



1/2 cup cooked 
1/4 cyp cooked - 

1/2 cup cooked 
1/4 cup cooked 

1/2 cup cooked . 
1/4 cup cooked 

1/2 cup cooked . 
1/4 cup cooked . 



Purchase 
units for 

100 
servings 



0.10 
4.55 

22.70 
11.40 

11.10 
5^5 

27.70 
13.90 



Additional yield 
informatioii 

(6) 




SQUASH, WINTER 
Fyesh 
Acelti 



Butternat 



1 squash ... 
(1/2 lb) 



Pound 4 
Pound .... 
.Pound . 



Hubbard 



Pound 



Pound ^ 



-2.00 



2.04 
4.08 

3.90 ' 
7.80 

2.78 

2.24 
4.48 



Canned .. 

^ (mashed) ' 



fio. 10 can . 
(10,6 oz) 



No. 2-1/2 can 
" (29 oz) 

Pound . 




t/2 small squash baked 

in skin (about 1/4 

cup vegetable). 

• ■ 

1/2 cup cooked 

1/4 cup cooked 

1/2 cup cpoked cubed 
1/4 cup cooked cubed _ 

1/2 cup cooked mashed 
1/4 Gtip cooked mashed 



1/2 cu^ cooked cubed 
1/4 cup cooked cube^^ 

cooked mashed 
cooked mashed 



50.00 



49.10 
24J0 

25.70 
12.90 

36.00 
18.00^ 

44:70 
22.40. 

47.40 
23.70 



lib AP=0.88 lb ready- 
to-cook in skin. 

llbAP = 0.861bready- 
- to-cook pared. 



1 lb AP = 0.66' lb ready- 
to-cook pared. 



).30' 
}0.60 

*ft9"4 
JJ.88 

.83 



Frozen . 
(mashed) 



2-1/2-lb pkg 

i'- 

Pound 



9.03 

18.06 

3.61 
7.22 



1/2 cup vegetable 
1/4 cup vegetable 

1/2 cup vegetable 
1/4 cup vegetable 

1/2 cup veget^le 

1/2 cup cooked 
1 /4 cup cooked 

1/2 cup cooked , 
1/4 cuiCcooked 



3.95 
2.00 

14.50 
7.20 

26.20 



11.10 
5.55 

27.70 
13.90 



Food as parchmsed 

(1) 

STRAWBERRIES 
Fresh 

Canned 

Frozen , 

(whole or sliced) 



.VEGETABLES, FRUITS 



PurHiase u|iit 



Quart.v 

(L571b) 

PouiM 



No^ 10 can . 
pOSoz) 

Pound 



•30-lb can"" . . .<4^.^^ 
212.00 



10-lb can 



SUCCOTASH 
Canned 

J 



Frozen 



. 6-lb can 



Pound 



No. 10 can ... , 
(105 oz) 

Poufld,., ^ 



20-lb pkg 



2-l^lb pkg 
Poui^. 



purchase 
.unit 

(3) 



5,41 
10.82 



25.2tf 
50.40 

.3:75 



Seryiit{c size or portion^ 



1/2 cup raw wHcrfe \. 
l/4*cup raw whple 



1/2 cup raw whole , 
1/4 cup raw whole ... 



1/2 cupTruit and juice 
i/4'ctipi fruit and juice 

1/2 cup fnii^nd' juicfe .. 



35.50 
,71.00 

21.30 
42.60 

3.56 
7.12 



20.1Q 
40.20 

^.06 



113.00 
226.00 

. 14.10' 
28.20 

5.65 
» 11.30 



1/2 cup frait ahd ju.ice«. 

thawed. 
1/4 ciq> fI^lit and jjljf^ 

thawed. 




1/3 cup fruit ai^i i^^\•<^> 

thawed. 
1/4 cup fruit and juice, 

thawed. ' 

: ■ . > • 

1/2 cup fruit and jui<!e, 

thawed. 
1/4 €4ip fruit and juice, 

thawed: ^ 

1/2 cup f^uit and juice, 
thaw€ 

.1/4 cup/fruit and juice, 
thawed. 



1/2 cup vegfe table 
1/4 cup vegetable 

1/2 cup vegetable 



1/2 cup co<rf[,ed . .- , 
J/4 cup cooked » . 

1/2 cup cooked .,1? 
1/4 cup coo\^ed '« .. 
t 

1/2 cup cooked . .. 
1/4 xilp cooked , 



Purchase 
units for 

100 
serrings 

(5) .. 



11.80 
5.90 



18.50 
9.25 



. Additional yield 
information 



(«) 



4.00 
2.0b 

26.70 



.94 

' ..47 

2.85 
1.45 

4.70 
2.«5 

28.10 
14.10 



5.00 
2.50 



•.88 
..44 

7.10 
3.55 

17.70 
■ 8.85 



1 qtAP= 4-1/4 cups 
(1.401b) ready-to- 
sen^e raw. 

lib AP= 0.891b ready. 
to-8)Brve riaw. 



1 can=7e^z drained^t 
"vegetable. 



1 • 
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VEGETABLES, FRUITS 



foo^ as pdrehmsied 



(1) 



PoEchmse unit i ^ 



(2) 



purchase 

unit 

(3) 



Senring size or portion 



(4) 



Purchase 
uni^ for 

100 
serrincfff 

(5)' 



Additional yield 
infprmatipn 



(6) 



SWEETPOTATOES 
Fresh 



Pound .. 

\ ^ 
Pound 



Pound ..... 



V 4.00 



^.76 

3.69 

7^' 



1/2 medium baked 
(about 1/3 cup 
vegetable) 

1/2 cup cocriced mashed 
1/4 cup cooked mashed 

1/2 cup cotri^ed sliced' .... 
^4 cup cooked sliced .... 



25.00 



34.80^ 
17.40 

27.10 
13.60 



llbAP==0.61 lb baked 
excl. skin»« 



llbAP=0.811b 
cooked miashed. 



Canned 
Skup pack 



yacmmi pack 



No. 10 can 
(102 0*) • 



'l^oi 3 va^um . 
(23oz> 

;Poun^... 

No. 3 vacaoni . 
(17 oz) 

Pound ... 



21.90 
43.80 

4.57 
9.14 

3.44 

443 
8.86 

4.17 



1/2 cup vegetabk^ /. 

l/icup'vegeUifble — 



1/Zcup vegetable 
1/4 cup ««getable_U- 

1/2 cup vegetable 



r/2 cup v^getabl^ 
1/4 c^p vegetable 



1/5 cu'p vegetable ... . ' . 



4.60 
2.30 

21.90- 
11.00 

^29.10 

22.60 
11.36 

24.00 . 



1 can = 72 oz drained 
. vegetable. 



Frozen .*. 

^ ^(siiceflos,whole) 



„ 3-Ibpkg 



Pound 



' Dehydrated' 
' * Low moistufti ; 



1 



13.30 
'26;60 » 

4.45 
8.90 



1/2 cup cooked 

1/4 cupdboked 



1/^ cup cooked 
1/4 cupcddked 



7.^5 
3.80 

22.50 
ir.30 



I 



No.4i/can 
(515 dz^ 

Pcmnd 



32.40 
64.80 

^.28 
f8.56 



1/2 cup reconstituted 
1/4 cup reconstituted . 

1/2 cup reconstituted^. 
1/4 cup recpnstituted . 



3:10 

1.55 

*10^0 
5.40 



1 lb dry --about 3-3/4 
cups. . , 



TANGERINES 



Pound 



Pound . 



4'00 



3.44 . 
6.88 



1 medium. t^ngeriAe... 
(about 1/2 cup fruit 
and juice) ^ • 

i/2 cup sections 

1/4 cup sections 



2g.00 



29;10 

14.60 



lib AP = 0.'^41b r&kAy- 



TOMATOES 
Frerfi 



4^ound 



Pound 



4.00 

4.51 

5f.02- 



Isidalf tomato 
*(^utl/2cup) 



^^/2 cup raw diced or 
sliced. . \- : 
l/4*cup ra>y diced or 
sliced. 



i?5.0Q i i lb AP=6.91 Ib.ready. 
lo-serveraw. 

22.20 



11.10 



VEGETABLES, FHUITS 



1 * 



Food 9lb parchMcd - 


Purchase 


Servings 

. P«r 
purchase ^ 
unit 

(3) 


SerTin^^^aj^e or portion 
. ' (4) 


Purchase 
units for 

100 
serrings 

(5)' 


Aidditioml yield 
. informatioii ^ 

(6) 


TOMATOES— Continued *** 
* * 

# 


No. 10 can 
(102oz) 

No. 2.1/2ca^n 
(28 oz) 

Pound 




24.00 
48.00 

13.18 
^3.76 


t 

1/2 cup vegetable 
1/4 cup vegetable , 

1/2 cup vegetable 

1/4 cup vegetable 

1/2 cup vegetable . 

• 


4.20 
2.10 

15.20 
7.60 

26.60 




TOMl™i»ASTE -1 

CannecT". - 

• 


No. 10 can . 
(llloz) 

Pound 

No.iOcan q . 
(llloz) 

r 

A 

1 

Pound - ^. 


24.00 
48.00 

3.46 

96.00 

192.00 
14.52 


1/2 cup vegetable . 

IJA cup vegetable , . 

1/2 ?up ve^table . .. . 

1/2 cu^ reconstitutecl 
tomato juice.^ 

1/4 cup reconsti Aited- 
tomato juice. 

1/2 cup reconstituted 
tomato juic^ 


4.20 
' 2.10 

28.90. 

1.05 

.52 
.6.90 


* 

• 

1 No. 10 can paste 

cans water =48 cu|^ 

tomato juice. 
1 No. 10 can paste -f 1 

can wetter = 24 cups 

tomato puree. 


TOMATO PUREE ' . 
Canned .— 

J ■ 


No. 10 can 
(105O2) 

Pound 

No. H) can 
(105 oz) 

Pound _ 


24.00 
> 48.00 

3.63, 

96.00 
7.26 

4 


1/2 cup vegetable 
1/4 cup vegetable ^ 

1/2 cup vegetable • 

yl/2 cup reconstittited 
tomato juice. 

1/4 cup reconstituted 
tomato juice. 

1/2 cup reconstituted 
tomato juice. 


* 

4.20 
2.10 

27.60 
2.10 

• 

1.05 
13.80 

> 


• ^ — ^ 

1 l7o. 10 canpure^ 1 
' can water = 24 cups 
tmiato juice. 

> 


TOMATO SAUGE 
Canned ' 

■ \, ' ^ - - ^ - » 


No. 10 can 
(106oz) 

No. 2-1/2 can 
^ (29oz) 

Pound 


24.00 
48.00 

6.59 
13.18 , 

"3.76 


1 \ 

1/2 cup vegetable ' 
J'/4 cup vegetable . . ^ 

1/2 cup vegetable 

1/4 cup vegetable ..." . 

1/2 cup vegetable - 


4.20 
2.10^ 

15.20 
7.60 


* — ■ — ■ 


TURNIP GREEKS ' , 

Frtsh : - 

(ontrimmed) r ' 




3,00 
6.00 


1/2 cup cooked 
1/4 cupforfced 


33.40 
16.70 


lib AP'-0.<41bre&d7 
to-cook. 

; : V - - 


* Canned f 

f 

. » 1 

» ,, 


No. 10 can 
(98 oz) • 

No. 2-1/2 can 
(27 oz) 

* 

jPound -:' 


'14.60 
J9.2O 

( 4.65 
9.30 

2.38 


. 1/2 cup vegetable 
i/4 cup vegetable* - 

1/2 cup vegetable w 
1/4 cup l^egetable ... . * 

1/2 cup vegetable 


3.# 

21.60 
10.80 

j 42.10' 


1 can = 58^ driHned 
vegetable.*^ 

4 
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VEGETABLES, FRUITS 




Serving size or portion^ 



(4) 



1/2 cup coolqbd 
1/4 cup cooked 

1/2 cup cooked 
1/4 cup cooked 



Pttr<A88e 
units for 

100 
serrings 

(5) 



7.25 
3.65 

21.70 
10.90 



Additional yield 
inforniftion 

X6) 



1/2 cup raw cubed or 
diced. 

1/4 cup raw cubed or V 
diced. 

1/2 cup cooked cubed 
1/4 cup cooked cubed 



1/2 cup (looked mashed 
t/4 cup:£ooked mashed 



18.20 
9.10 

22*30 

33.00 
16.50 



t 



l/2^up vegetable 
1/4 cup vegetable 

1/2 cup> vegetable 



4.10 
2.05 

26.50 



1/2 cup cookecf 
l/{ cup cooked 

1/2 cup cooked 
1/4 cup cooked 

1/2 cup^oolied 
l/4j[rup cooked 



1.05 
.5i 

8.20 
4.ia 

20.50 
10.30 



1/2 cup raw sprjgs or 
pieces. 



l/16ofimelon ^ ' 
(about 1/2 cup fruit) / 

1/2 cup/ cubed . . 
i/4 cup cubed 



4.25 



6.25 



37.50 
18.80 



llbAP=0.81Ib ready, 
to-cgok or serve raw. 



1 lb AF^O.77 lb cooked. 



1 can = 70, oz drained 
vegetal^. 



V 



lib AfP=0.92 Ibread^. 
lo^serve raw. ^ ' 



llbAP = 0.47Ib ready- 
to-serve raw. 



NOTE: To deleVmine the quantity of food to btff^or^ the number of serving needed in a school, mo\e the Secimal in column"^ 
two plants td the left; Ifhen multiply this number ^t^?e number of 8Cr\i'nKs needed (See Method 1. paRe 8). • 
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VEGETABLES, FRUITS* . 



as pordiased 



(1). 



Pneh»s»niut 



(2) 



nnit 

(3) 



Senrmg size or portioi^ 
(4) 



Purchase 
units for 

100 
seryings 

(5) 



tional yield 
formatioit 



JUICES 44 

Caiiiied*7^ 

Single strength 

(100% juice) 

Any vegetable or fruit 
(«ach as apple, apricot, 
cranberry, grapefruit, 
lemon, orange^ pine- 
apple, tomato, 
vegetable) 



Half strength 
(50% jtiice) 



. Any v^etable or ftruit 
(such a8'orang|»/pine- 
apple) 



No, 10 can 
(96floz) 

No.3Cyl 
c (46floz) 

No.2Cyl 

(23floz) 

No. 10 can 
(96floz) 



No.3CyI. 
(46floz) 



24.90 
48.00 

11.50 
23.00 

.5.75 
11.50 



96.00^ 



46.0(]f 



1/2 cup juice 
1/4 cup juice 

1/2 cup juice . 
1/4 cup juice 

1/2 cup juice. 
1/4 cup juice 



1/2 cup reconstituted 
juice drink. 
(1/4 cup juice) 

« 

1/2 cup reconstituted 
juice drinl(. 
(1/4 CUP juice) 



4.20 
2.10 

8,70 
4.35 

17.40 
8.70 



1.05 



2.20 



1 can = 12 cups juiee\ 



I can reconstituted =48 
<ups juice drink. Reeoi 
sMtute 1 part juice wit 
not more tHan 3 parts 
water. 



Frozen* 

Concenti;ated , 

(1 part juice to 3 puts 
water) 



Any fruit (such grape, 
. grapefruits orange and 

grapefruit, pineapple, 

t^n^ine) 



32-fl oz can 
(about 38 oz) 



12-fl,oz<:an 
(abd^t ^4 oz) 



6-fl oz,can . 
(about 7if^) 



32.00 
64.do 

12.d0 
24.(M) 

6.00 
12.00 



1/2 cup reconstituted 

juice. 
1/4 cup reconstituted 

juice. 

^ /* . 

1/2 cup reconstituted 

juice. 
1/4 cup recon^ituted 

juice. • S 

1/2 cup reconstituted 

luice. 
1/4 cup^reconstituted 

juice. 



3.15 
1.60 

8.35 
4.20 

^6.70* 
•8.35 



1 can reconstituted = 
V 16 cups (128floz). 
Keponstitute 1 part 
juice with not more 
than 3 parts water. 

1 can reconstituted = 
6 cups (48floz): 



1 can reconstituted - 
8 cups (24floz). 



* The canned and frozen juices listed in c^umn 1 are usuallj^ available 2ti the can sizes listed in coIunin,2. 
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VEGETABLES FRUITS 



Food IS porchftsed • 

(1) 



Pnrchaw unit 
(2) 



StTvingn 

purchase 
ugit 

(3) 



Serving size or portion 
(4) 



Purchase 
uMs for 

100 
senrings 

(5) 



Additional yield 
information 



.(e) 



SOUPi CANNED 
Con^enseil soaps* 
( t IMiH B^up to 1 part 
wattf) 

Qam chowder ^ 

• Mdnestrone 

• Tomato 

• Tomato with other basic 
, eomponent^iBiich as rice, 

• Vei:etable 

(aOveretable) 

• Vegetable with other basic 
components such as OMat 
or peoltry. 




NdK3 Cyl 

(about 50 oz 



Pound 



11.00 



3.68 



Ready-to-serve soups* 

• CSaro chowder 

• Bfinestrone 

• Tomato 

• Tomato with otWr basic 

components such as rice. 

• Vegetable 

(aO vegetable) 

• Vegetable with other basic 

components such as meat 
or poultry. 



8-oz can - 
(Icup) 



1.00 



1 cup reconstituted . 
' (about 1/4 cup 
vegetable ) 

1 cup reconstituted 
(about 1/4 cup 
vegetabk) 



9.10 



27.20 



Reconstitute 1 part 
soup with.noimore 
than Ipart water. 



1 cup serving 

(about >/4 cup 
vegetable) 



100.00 



0 



1 



* The canned soufs listed in column 1 ari usually available in the can fizes Izst^ in column 2. 
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Other Foods 



r Foods . , 
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" OTHER FOODS 

The foods in this stetion are used in^miny ways in Type A lunches. Although ^i$s£.>£Qads are not speeifled in 
ihf Type A pattern, they are cusiomarily'ased to help roand oat the hpch, improve acceptaDH|ly» and satisfy child- 
dren's iwetites* ^ * ^* 

Blany of th^ foods sop^ extra calories which help to meet the energy needs of growing boys and girls. Some 
of these foods abo contribute varying-amoonts of natrients such .as protein, vitamins, and minerals essential for .good 
nutrition* Thos, tXTHER FOODS help to meet^e nutritional goal of |he Type A lunch which will make a significant 
contribution toward the daily .dietary allowances reconunended by the National Research Council for 10- to 12-year- 
old boys and gfa^ls. ^ ^ <^ 

The commeal, >ice, and white 'flipir donated to schools under the National School Lunch Act are enriched with 
vitamins and minerals 4n compliance with the regulations promulgated under the Federal Food, Drug, and Cosmetic 
Act* When these foods and other cereal productsvsuch as macaroni, noodles, and spaghetti are purchased by schools, 
they should be in the enriched form so they ^riff contribute additional vitamins and minerals essential for good nu- 
trition. ' ^ 

Dry vegetables that are used for seasoning are included in this section. The number of cups ofdry vegetable in 
a pound or another purchase unit is shown. Theamounts to use for flavoring in place of the fresh ^^h>duct are given 
in column 6. ^ 

, Foods other than those list^finthis-section are often used in Type A lunches. Primarily, the/ foods .included are 
those for which yield information is needed in planning and preparing lunches. 

Special Purchase and Market Pack in Column 1 Are Defined As: 

• Special purchase — applies only 'to USDA-donated foods not normaDy available, on the marketU 

• Market pack — refers to foods that Bite available on the market. , } 
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OTHER FOODS 



Food M psrchaoed 

(1) • 



PnrcliMe unit 



<2) 



Serrin^ 

pnrchue 
s jinit 

(S) 



SerriDff sue or portion 
(4) 



PurchsM 

units for 

> (5) , 



Addition*! yield 
inforB|ation 

(6) 



CATSUP, CAU SAVtE, 
MVSTARD 

CATSUP, TOMATO 



CHILI SAUCE \ 



MUSTAIU), PREPARED 



CEREAL PRODUCTS 

BULGUR, CRACKED WHEAT, 
(special purchase) 

CORNMEAL 



FARINA 



GRITS, CORN 



^ MACARONI, ELBOW 



NOODLES 



OATS,>ROLLED 
-Market pack 



Specia] pnrc^Hse 



1 



RICE 

« Market iwdr 
Lonf ^rndn 



Pmrboikd 

Speda] parihwe 



No. !• can 

(115 0?) 

Pound L 

No. 10 can 

(105 oz) 

Pound 

1 gallon , 

(about 140 
oz) 

Pound 

Pound - ^- 

Pound 

Pound 

Pound 

f^ound — -. 

Pound — 

Pound 

♦ 

Pound . . 

Po^nd 

Pound ^ 

I^oiid • 



12.00 
96.00 

1.67 



1 cup...-, 

2 tablespoons. 



8.35 
1.05 



i 



cup 



59.90 



12.00 
96.00 

1.83 




1 cup 

2 tablespoons . 



8.35 
1.05 

54.70 



16.00 
128.00 



1.81 



1 cup 

2 tablespoons 



1 cup. 



6.25 
.78 



55.30 



19.00 

23.70 

32.50 

22.70^ 

22.60 

17.60 



1/2 cup coidied 

1/2 cup cooked 

1/2 cup cooked 

- " V 

1/2 cup cooked i.. 



1/2 cup cooked 



1/2 cup'cooki 



5.S0> 
4.25 . 
3.10 1, 
4.45 
4.45 
5.70 



1 lb dry = about 2-3/4 
cups. 

1 Ibdry= about 3 
* cups. 

1 lbdry=>bouf2-l/3 
cups. 

1 lb dry = about 2-3/4 
cups. 

1 lb dry = about 3-2/^ 
cups. 

1 lb,dry^aljoutf-i74 
cups. 



24.70 
24.20 



1/2 cup dmked 
1/2 cup cooked . 



4.05 
4.15 



1 lb. dry « 
<nip6. , 



1 5-2/3 



1 lb dry = about 5 
cups. 



15.50 
17.90 
17.00 



1/2 cup cooked .._ 

1/2 cup c^ked 

■ r 

1/2 cup cooked 




1 lb dry = about 2-1/2 
cups. 

1 lb dry = About 2-1/2. 
cups. . 

1 lb dry =aboQt 2-1/4 
cups. . J 



/ErJc 



OTHER FOODS 



* Food MM porchp^d 

(1) 



. (2) 



unit 
(5) 



Send^g size or portion 



(4) 



Parcluse 
'units for 

100 
■erring 

C6) 



Additional yield 
information 



(«) 



CEREAL PRODUCTS 
8PA'G0ET1I^ 



Pound 



WHEAT, ROLLED 
(spedal pDuiiehasc) 



Pound 



18.10 



2i.oa 



1/2 cup cooked ^. 
1/2 cup cooked 



545 
4.80 



1 lbdry==4lbout5 
cups. 

1 lb diy=about 5-1/3 
cups. 



CRACKERS 
GRAHAM 

SALllff ES .... 



SODA 



Pound . 

f 

Pound 
Pound 



30.00 
28.00 
41.00. 



2 cractenr 

~ (2-1/2 inches square) 

4 crackers....' 

, (2 inches square) 

1 crackers _•. 

(2-1/2 inches square) 



3.35, 
3.60. 
.2.45 



DA1R\ PRCfDUCTS 



CREAM 
. Light 



Heavy 



CREAM CHEESE 




32.00 
100.00 



2 talilespoouai.,...- 

ljl/4'table8poon8 
~' whipped. . 



3.15 
f.00 



Volume doubles when 
whipped. 

-^s • - 



15.60 



2 tablespoons. 



6.45 



ICE CREAM 
Prick 

Bulk 



Container ^-3.-. 
(individiial) 



Qu^irt 

GaHon 

3-ounce cup 



MILK 



ole 



Pound 



Nonfat 
Instant' 



NoKP-iostant 

(special purchase) 



Pound 
Pound 



8.00 
^25.00\ 
I.OO, 



Ir suce %L 

(1/2 cup) f 



a/ 



1/3 cup serdng :.. 
(No.i2 scoop) > 

1 container*...— 



12.50 
* 4.00 
ll^OO 



Ui2% 



18.20 



18.1b 



I cup reconstituted . 

1 cup reconstituted 
t cup reconstituted 



7.05 



5.50 



5.50 



1 qt (18 oz) dry + 
3-1/2 qt water = 1 
gal fluid whole ' 
milk. 

5-1/3 cups (14 oz) dry 
+ 3-3/4 qt ^*^ater=l 
gal fluid skim milk. 



3 cups (14 oz) dry-h 
3-3/4 qt water =1 
gal fluid skim milk. 



OTHER FOODS 



Food u purchased 
(1) 



Purehase unit 
(2) 



Seryings 
purehue 

^(») 



Seiring Bizo or portion 



(4) 



l^Orelfu^ 
units for 

100 
serrings 

(6) 



i^ditionAlyieU * 
mftfination 



kniArmat 
"6) 



DAIRY PRODUCTS 
■ -7-Coiitmiied. „ 

MILK— Continued 
Evaporated . 



No. 10 can . 
(1^8 oz) 

Pound 



28.00 



3.50j 



1 cup reconstituted 



1 cup reconstituted 



3.60 



28.60 



Dilute 1 part evapo- 
■ rated milk With 1 
part, water. 



MARSHMALLOWS 
MARSHMALLOWS 



Pound 



40.00 



2 large marshmallows^. 



2.50 



ALMONDS 
(sheUed) 



BRAZIL NUTS 



Pound* 




CASHEWS, ROASTED - 
(sheUed) 



.Pound 



Pound 



COCONUT 

Fresh . • 

. (insheU) 

Canned, dried, ot frozen 



Pound 
Pound 



FILBERTS ^ 
(SheUed) 

PEANUTS, ROASTED 
. (shigjledy 

« - 

PECANS 

XsheUed) V 



WALNUTS, BLACK 
SheUed) 



WALNUTS, ENGLISH 
(shen«d) 



Pound 



PoUnd 



Pound 



Pound 



Pound 



3.48 



3.?4 



3.24 



1 cupmppped nutmeats 

1 cup jvhole nutmeats ... 

1 cup chopped nutmeats 
" 1 



28.80 



30.90 



30.90 



1 lb in sheU=about 
p.'M) Ibil-lAcups) 
jiut meats. 

1 lb iA sheU= about 
0.48 lb (M/2 cups) 
nutn/eats. , 



2%5 



5.33 



1' cup grated 



1 cup shredded 



33.9t) 
18.80- 



1 lbA«»-0.621b^ 
ready-to-serve. 



3.94 
3.15 
3.85 



3.63 



3.78 



1 cup chopped nutmeats 
1 cup chopped nutmeats 
1 cup chopped nutmeats 

r 

1 cup chopped'nutmeats 
1 cup chopped nutmeats 



25.40 



31^0 



26.00 



27.60 ' 



26.50 



1 lb. in shells aboat 

0.46 lb (1-3/4 caps) 
. nutmeats. v . 

1 lb inshell^abodt 
0.^8 lb (2-1/4 cups) 
nuttaieats. « 

1 lb in^hell= about 
0.53 lb (2 cups) 
nutmeats. 

4 lb in shell = about 
0.22 lb (3/4 cup) - 
- nutmeats. 

K lb in ^heil= about 
0.45 lb (1^ cups) 
nutmeati^ ^ 



8;/ 
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^ OTHER FOODS ' v 



Food M porchftflcd 



PvfAase unit 



(2)- 



Serriligs 

per 
purchase 
unit 

(S)' 



Serring tizb or portion 



(4) 



PurefiMe 
units' for 
. 100 
servings 

(5).' 



Additional yield 
information ^ 



(6) 



PICKtpS AND RELISBES 



- SmaU 



Gallon 
Gallon ^ 
Gallon 



112.00 
100.00 
80.00 



PICKLE RELISH 



Gallon v 



Pounc 



128.00 ^ 
14.80. 



-2 pickles . 
1/4 pickle 
1 pickle . 



.8d: 

IM 
1.25 



2 tablespoons 
^ tablespoons 



^ .78 

'I 

6.80 

J 



POT^tO CHIPS AND 

STICKS 
POTATO CHIPS , 



Pound -V, . 
3/4-oz pk^ 



$2:00 
1,00 



C2r 



2^ 



1/2 ounce 

(abou^/3 cup) 

1 package 

> (about 2/3 qip> 



3.15 
100.00 



POTAto\STI< 



» 



Pound 



^.00 



4/2 ounce .... 4.. 
i Cal?out l/2t:vP) 



3.15 



PRESERVES AND SIRUPS 

HONEY, STR;||p^ED _ 

♦ .Im- 



pound 

- 4 



1.3i/ 



2 ti 



cup 

#>J<i^P9ons 



<!^4.70 
9.45 



JAMS, JELLIES, PRESERVES 



No. 10 cftn / 
. (aboujta44 
oz) - 



42.00 
192.00 



Icup' 

. 1 tablespoon 



^.35 
.52 



SIRUPS 

( 6ane, maple, ihel^|pes ) 



Gallofi 
(ab«ut 176 

oz) > o 



.16.00 
128.00 



1 cu^ .» 

2 tablespoops- 



6.25 



* — * — ^t: — — 
sal4d dressings 



.Gallon 
Qiiart ' 



16.00 
'64.00 




1 cup > 
1 tablespoon 



^ 6.2^ 



1 cup 
tablespoon 



^.25 
1.60 



cup .. .. 
1 tablespoon 




6.25 
J,60 



t 



Foo4 u porehaMd 

VEGETABLES FOB 
SEASOmm^ DRY 

CARROTS . . 

Diced '..-.^ 

Sliced . ■ • „ 

CELERY _ , - 

(flakeer) 

r4^\ * ■ , * 

■ 

t ' 

CHIVES 

Chopped 

j[f re^ze-dried) * 

GARLIC 

(minced) 

i!KBD VE<;E*rABLES 

~ (flakes) - 

' % t 

ONIONS 1^ 
Chopped or iftiQced .. 

• >• 

Sliced- .•■r. 



OTHER FOODS 



Purehmse unit 
(2) 



Servings 

'per 
purchase 

' unit 

' (8) 



* ^erring sise or portion 



(4) 



Pi^cliase 
its for 
100 * 
seryings 

(5). 



Additional yield 
infomiati<m ^ 



:7 



Pound 



No. lOcair 
(36 oz) 

Pound 



<No. 10 can 
(24 bz) 



5.33 
•12.00 

'8.00 

12.00 



1 cup dry 
1- cup dry 



1 cup dry 



1 cupdry*. 



PUnce 



Pound* 1^. 



L39 



1 cup dry 



1 cupdrj^ . ^ 



For flavor, use 1 oz dry 
in place of 22 oz (5-t/ 
cups) fresh chopped 
celery. , 



Ounce - 
Pound 



' 3.47 
55.50 



1 cup dry 



1 cup dry . 



— 



Ounce - 
Pound 



2:96 



2.96 



1 tablespoon dry 



1 cup dry 
r 



For flavor, use 1 oz dry 
in place of 3oz (1-1/2 
cups) frtoh minced, 
garlic. 



^ 'Ounce 
Oroiind 



6.88 
6^8 



1 'tablespoon dry 
1 cup dry 



Ounce 
Pound 



No. 10 can ..^^ 
' (28 oz) 



Ounce 
Pound 



No. 10 can . 
/ (28 oz) 



3.96 
3.96 
6.93 

^.6.67 
6.67 



tablespoon dry 




cup< 
1 cup dry 



4 ' ' ' ' 
1 taUespoondry 

1 dupdry 

1 fupdr^i'^ 



Fo^kflavor, use 1 oz^dry 
in plac% <tf 7.7 o^ 
(1-1/4 dips) fre^h* 
chopped onion. - 

• ^ ' 

For flavor/ use 1 oz dry 
in place of 8.5oz (2 
.cups) fresh sliced ^ 



Food u porchmMd 
(1) 



VEGETABLES FOR 
SEASOmiSGy DRY 

PARSLEY 

(flakes) 



PEPPER 

Green 

(flakes) 



PnrelUM nnit 



(2); 




FOODS 



Oiince 



Pound 

No. 2-1/2 can 
(1.50 oz) 



.Ou^ce 



Pound 



Mixed 

(snreen and red flakes) 



Red / 
(flakes) . 



TOMATOES 
(Jakes) 



No. 2-1/2 Wi . 
(4.25 oz) 

0^nce ~ 



Pound 



No. 2-1/2 can 
(5.40 oz) 



- 'r* 

Ounc4 



Pound • 

\o. 2-1/2^ can 
(7.50 oz) 



Ounce 



Pou^d - 
can 

.(7.50 oH^ , 



1.27 

20.30 
1.90 



12.10 



12.10 
3.22 

10^0 



10.30 
3.50 

7.48 

7.48 
3.50 



7.48 

7.48 
•3.50 



Serring Bixje or portion 



(4) 




1 cup dry 



1 cup dry /. 

1 cup dry 



1 tablespoon dry 



1 cupdr]^.. 
1 cup dry 



Parchftse 
units ifr 

■errings 

(5) 



1 iablesiKMm dry . 

1 ^up dry 



1 cup dry 



1 tablespoon dry 

1 cup dry 

1 ctjgfdry - . 



1 tablespoon dry 

1 cup dry.- .* 
1 cup dry .. 




Additional yiM 
Information 



For flavor, usc^l oz dry 
in place of 20 oz (9-1/4 
cups) fresh chopped 
parsley. 



For flavor, use 1 oz diy 
in place of 12 oz 
(2-1/4 hips) fresl^ ' 
ch0pp|d pepper. 



NOTE: To determine the quantity of food to 5iiy for the <number of servinRs needed in a school, moll th* decimal in column 
5 two placea to the left, then multiply this number by the number of servings needed /See Method 1,. page 8). 



8^) 



- o 

ERIC 



OTHER FOODS 



Food M parehased 



YEAST 
ACnVE DRY 



COMPBESSED 



\ 




8 packaged*. 

1 package . * 
(0.28 oz) 

Pound / 

*8 calfi 

(4.80 oz) 



1 cake 



\ 



(0.60 oz) 



Servings 

per ^ 
purchase ^ 
anit 

(3) 



Serving mie or portion 



4 



A3 oeeded 
As ne^ed . 

As needed 

As needed 
As needed 



As needed 



(^rchase 
units for 

100 
serrings 

(5) 



Additional yield 
information 



(6) 



1 Ib=aboqt 3fups. 

8 packages = about 1/2 ^ 
cup. 

1 package = about 1 
tablespoon. « 

1 Jb - aboulv^ups.* 

8 cakes = about 2/3 
Clip. 

1 cak^^ about 4 te^ 
s|M>on^, packed. 




\ ' 




• * 



y 



■A • 



ERIC 



'f 



83 



.. • . . 

cfl^ncd . . 

iMiydrated (low or x^'gul^r moisture) 
freA. . ' . . ^ 

frozen : L ^ 

Appliance 

f * _ 

dehydrated (low moisture) 

AprkoU ^ ) 

I/' 

• canned' 

dehydrated (iow^ or regular moi&ture) 
fksh 



IN^EX OF FOODS 

« P<M 



** frozen 
Asparagus * < 
canned 
jfFeah 

Avocidos, fresh 

* Bananas 

* , canned 
• fresh 
• Barbecue sauce with beef 
Barbepne saucV with lamb 
^ Barb^qe, %auce with pork 
Barbecue .sauce with*^Teal 
Barbecued beef 
Barbecued lamb 
^ Bariwcaed pork 

BarDCcued real . . 
BmiM, dry 



B 



..79- 

. 0 

39 

39 
39 

39 
40 

40 
40 
40 

41 
41 
41 
41 



Bea^pl,- green* or wax 

canned • »?. 

'fresh — 

frozen ^ * 

Beans, linyi 

canned 

fr«»h 

frozen . 

Bean' soup, canned ' « ^ 

; ■ • ^ 

Bean sprouts, cana^ 

Beans with bacon in sauce . 

B^ans. with frankfurters in saute 

Bedns with hairi in sauce 
ft 

Beef and dumpHngs with gravy 
Beef and gravy with dumplings^. . 
Beef, dried 

chippe^ beef 
Beef. fpi^^OT frozen « 




INDEX OF t^OODS— Continued 



Beef with barbecue MiMe 



Beef with frmvj- — 

Beef with natural )iiicc!t, canned 

Beet rreens, fresh 

BeeU 

canned ' ^ 

. freeh - 

Blackbefncs 

caojM 

fresh . . , 



• r 



frozen 

4 

"^lackeje 

canned ^ 
fresh 

<roien 

Blaebefries 

canned- ^ 

fresh « 

frozen ^ . 

Boned chicken;, ^nned 
' Boned tor^ej, canned , 
BoTsenberries, dinned 
Brazil nnU . .:. - 
Breads , * 
B;ro^coli 

fresh- ' ' 

. , Bmnswick^stew 
Brussels sprotfts ' 

" fresh . 

frozen — 

, Bnltnr, iiillicd wheat 

. r ■ \ 

ERIC 



24 
25 
25 
43 

'43 
43 

44 

a 
- m 

44' 
44 

'44 
. 44 

21 
35 
^ 45 
^79 
^1 



Cal^ge, cricry or Chyiese, fresh' 

Cabbake, ftesh . * : 

Cabb|ise» red, canniNl -v 

Can taloup» fresh 



45 

I 25 



45 
45 

*77 
.12 




0 

Cashews, roasted '. — 

::<Catsap, tomato 

Cauliflower 

— fresh , ^ 

, frozen ^- ^ - 

' • \ 

Celery ^ 

/ 

dry for seasoning 

fresh ;. . 

Chard, Swiss^esh< 

^.Cheese \ 

^ American or cheddar <proces8) 
ched^ (natnral) . 

cotuge • — 

^ mozzarellj^ . 



Swiss ^ 
Cheese,' eream 
Cheese food 
Cheese ^spread 
Cherries ' ^ ' 

canned 



■ > 



\froteiw 
Chicken a la ^ kl^s 



■■'5, 



INDEX OF FOODS^ontinueti 



Cldcken barbecue 

• Chk|^n food-prodncU, canned or frozen ^^^^^^ 
Chicken for. eombination dishes i 
' Chicken* fresh or frozen * 

frying chidtep - « 

— fryini: chic^ken, 'ffozen 6nly . ^ 
Chicken hash ^ 
Chicken noodles or dumplings , 
Chicken salad 

Chicken with ^|lavy ^ ' ' 

^C hig co n came 

Chiii con came with 'beans * 
_ ^Chili sauce 

Chires, dry for - seasoning 

Chopped ham 
^^Chb>ped meat wifh naturai Juices', canned 

Clams • - 
^ canned, minced 

fresh or fro4en, shucked 

Clam chowder, canned 



Coconut , ^ 

canned 

dried 

fr^h 

frozen 

Collarda 
♦ 

banned 
f 

' fresh ^ 
frozen } . 
' Cor* 



freah 
* . froxen 



22 
' 21 
20 



18 

19 
22 
22 
22 
22 
25 
25 
77 
81 
>^25 
25 

32 

i 

30 
74 



79 

79 
79 



48' 
48 
,48 

49 

s 4^ 

» 

1^ 49 



:hicken 



Corned beef ' . ^ 

Com^ beef and cabbage .'^ ^ 

• ♦ 

' Cqrned beef hash . 
Cornmeal . ' . V 
Crab meat ^ 
canned > ^ 

'fresh or frozen <^ 
Crackers • - ..>.«. 
Cranberries, fresh . ... 
Cranberry relish or sauce, canned* 
Cre^m 

Cream .cheese 

X 

Cream 

Creamed turkey ' , ' ^- 

Cucumbersj Tresh ^ ' > . 

Dates, dehydrated (low or reguljir moisture) 

Dry beans, capned ^\ . * 

Dry peas . - " 

E 

Eggplant, fresh 

if 

' « m ^ * 

4ried whole ^eggs 

■* , 
fresh shell eggs ^ 

frozen, whole eggs 

'Endi\e» 'chipkory, escarole, fresh 

Farina V 

Figs * ^ 

V 

canned « , 

fresh ^ \ 

Fiibffts^ . : . 

Fish ' 

flaked, canned 
whi)]e, fresh or frozen 



25 
/ 25 
* 26 

i 77^ 



. 32 



78" 
49 
49 
78 
78 
•22 
35 
50 

50 

15^ 

28 

t 

50 

22 
22 
22 
50 

77 

'50 

50 
/ 
79^ 

32 
*S2 




Si) 



INDEX OF FOODS— Continued 



Fiftli filleU. fresh or frozen . 

7 ^ f 

Fifth pgrtkau; frozen . 

.Fish itimlMi, fresh or frozen 

Fish stieks, frozen 

Frmnkf inters 
> French dressing * - 

Fnui cokuil . . « 
^cann^ 
d^hy4s»M (low ttioistureX 

^mit dessert AUiA^, dehydrated (low moisture) 

Fruit for salad^ canned 

I^mit pie ^Ihngs, canned 

Garlic, dry for seasoning * 
boulash 

Graham cracker ' * 



Grapefruit and oreiiEe sections, canned 
•Grapefruit,, fre&h 

Grapefruit se<?tions * * ' " . 

canned 

*^rozep . ^ * 

4 

Grapes 
• * canned 
fresh 

Gra^y and S\\i*^s. steak, 
<iravy.jidth beef 
Grits, com 

Htfm a !a kinii: 
Ham, -salfd 

HaV spread * 

Ham with naturaK juices, canned 

Horttydew melon, fresh - * 



' 30 
- 30 
31 
31 
23 
80. 



50 
51 



Ice -cream 

Jams 

Jellies 

Juices, vegetable and fruit 
anned 



rianned ^ 
frozen 

' ■ ' ■ 

Kale 



2 



51 
51 



canned 
fresh « 
frozen 
Kohlrabi, freSh 



I 



81 



I 



I Lamb, fresh or frozen 



26 ' 

' [ " chorps, shpulder 



,51 
.51 

51 
. 52 

52 
V2 
2^ 

ie 



grpund lamb 
roasts or pot roasts 
steH meat 



\ ■ 

Lamb ste» 



' Lemons, fr-esh 

Lentils, dT> 
!,Lettdce. head, 
I Lettuce, leaf, ^fre^ 
Lettuce, roroair*. fresh 
Lima b<»ans w ifh ham m nauce 
T Limesi fresh s 



\ 1 Luncheoi\ meafs 



* *■ 

26, ' Macaroni, elbow 

26 \ Mackerel, canned ^ 

26 I Mangoes, fresh., 

" 26 I Marjjarine, fortified ^ 
♦ I 

80 ' Marhhmallows o»* 
52 ♦ Ma)onnaiHe « 



M««t food products, cMuied or froz«ii 
Milk • 

•a. ^ 

' - f 

eTspontei .» 



iidi wlwle . . - - 

Mixed Tefetabks, dpr for seMoning 

caaned 

' freak . 
Mustard greeni 



• fresb : 

/ 

frozen 

Mastard^ ^prepared . 

NeeUrinee, fresh : - — ^ 

Noodles , . > - - 
N«ts 

' O 

OaU, roQed v.. - 



fredr : " 

frosen I . . - 

Otra with tometoet, csnned 



A' 



Olives, euined 
Onions, 'green, fresh .. 
Onions, nutture 

dry for sessoninf . ... 

fresh or fresh, peyl 

Orsages 

cnnnid, Jiandarin « 

fredl*_..J.. 

Oystera 

emnwed ^ 

fresh or froien, shocked 



I^fDEX OF FOODS— Centinued 



Pli 

fresh 

Pork Mmd dressing 



Perk, fresk ssd frozen 
eh^lM, loin ^ 
troibfid pork . 

liesrt 

liver 
rossts 

s^reribs . f- ... 
'Pork hinchecp me^ 
Pork, sdtd eared 
Bsm 

shootder, Boston bntt 

fthoix)<ier, p^icnic 
Pork sslsd ^ 
Pork ttew 

fork with isrbecue ssa^e^ 
Pork with dressiji^ ind gra^r ^ 
P<^k with ns torsi Juices, csniied 

chips . ' 

PotAtb iticks 
PoUtoes, white 

cmii^ll^' — ' 

♦ • 
dehjdrsted (low mi^tare) 

fresh ; / * 

^ ' frosen ... ^ 

Preserves 



/ - 



1 



h 



60 
60 

61 

61 
61 
26 

28 
28 
29 
29 
29' 
29 
26 

29 
30 
30 

26. 
27 , 
27 * 
. 27 

80 
SO 

6i 
46 

- tl 

62 
80 • 



Pcimes» dry 

csimed - ^ ' 

dehydrsted (low and reguUr moisture) 
Pumpldn • ' - * 

cammed • ^ . 

fresh 



Pumpkin pie fiUkig, canned 



lUdiite^esh 

* 

Rsisins, dehydrsted (low moisture) 
Rsspberries ^ 

canned ^ 

frozen * 

Rhubarb 

fresh ^ 

frozen . , 

Roast' beef hash 
Rolls or h\ 



Rntabagas, fri 




V 



Salad dressing, cooked ... 
Salmon, canned ' 
Salt cod, dried 

3altines * ^ 

Sardipea y. ^ 

, Maine, c^i^ed v. 
Pscific, csnned 
Saaerkjaat, canned . . 
Sausage, bylk or link 
Scallope<^ potatoes and ham 




ERJC 



J . 



INDEX OF FOODS^ontinued 



Sealioy, fresh or fro«ea 



SMfood 



iried 

Ateli or f rosea . . ^ f ) 
Scm^Dod cmkes, frozen 



freoJi or frosen 

Simj^ * 

Slieed chicken with ^ravy 
^Ueed turkey with gnirj 
Soda crackers 
Sonpe^ canned 

dry bean 

dry pea^ 

^it)( vegetable cjt^t 
Spas^tti 
Spinach 
canned 
fresh / 

frozen ^ . , 

Sqaaah, snmnier 

canned ^ 
freah ^ 
frozen 
Sqoaah* winter . 

' canned ^ 
. freah ^ 
• ^frpaen \. 
Strawberries 
aanned 
' ^resh 



SI 



S2 
33 
30 
32 

33 
32 
80 

22 
\b 
78 

15 
28 
74 




frozen 

sSccotaah 

^ canned 

frozen 

Sweetpotatoes 

^l^nM _ 

dehydrated (low moiatnre) 

fresh ' L . 

frozen - 

Swiss steak with fravy 



Tangerines, fresh . ..^ 

Tomatoes' 

canned ... - .. ..... 

dry" for. seasoning 
fresh , 



Tomato paste^ panned 
Tomato puree, x^anned 
Tomato sauce, canned 
Tuna, canned 
^Turlcey 



sulbi^f • - . - 

TVirkey h^rXM^ _ ^ # . • 
Turkey food (Ir^frcts; )fianned or frozen 
Turkey, cOok^ diced ' ' 
Turkey, fresh or froken 

turkey — 

turkey giblets 

turkey p%rts 
turkey roasts or rolls 
Turkey hash . . • . * ' 

Turkey noodles or dumplings , 
Turkey salad A_. 
Turkey with grrfy , . . . 



TvBip fft«eiifl . . 

caimed - - . 

. frwh - ^ 

Tttntip*, fresh ^ * . . 

Veal, barbecued ^ 
Veal, fresh or frozen 

♦ 

chops, loin 

cntleis, leg ' - - 

^ond veal 

heart ' 

live^, calf 

roasts^ 

steaks, chopped er cubed, zen 
stew meat 



/, inde;^ of 



mtinued - 





36 
36 
.3^ 
36 
36 
36 
36 
36 



w 



Walnuts, black 

Walnuts, English 

Watercress, fresh' ~ tt:. 

WatdVmelon, fresh 

Wheat, rolled V*. . 

Wieners (see frankfurter) 

S 

Yeast, acftve^dry, compressed. 



o > 
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